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Quality Machines are the Cheapest to Buy! 


la difference in price between “BUFFALO” Quality machines and cheap, lightly built 
machines can easily be lost in a few months in repair bills and wasted time and labor. 
“BUFFALO” machines turn out a better product, last a life-time, and are never out of order! 


(above) 
“BUFFALO” Silent Meat Cutter 


Produces finest quality sausage. Knives pass 
through a comb, assuring fine, uniformly cut 
meat; no lumps or cords. 









(at left) 
“BUFFALO” fabove) 
Meat Grinder “BUFFALO” 
Built heavy and powerful. Cuts Perfected Air Stuffer 


oughest, large chunks of meat 
through fine plate in one opera- 
tion. Patented device 
prevents meat work- 
ing out of cylinder 
into bearings. 


Equipped with the SUPERIOR Stuffer 
Piston—leak-proof, fool-proof, sani- 
tary, 100% perfect. Made in 4 sizes: 
100 lbs. to 1,000 Ibs.—full capacity. 






















(at right) 
“BUFFALO” 
Self-Emptying Silent Cutter 

Cuts and 
empties a 
bow! of meat 
in 4 minutes 
without 
touching the 
meat by 
hand. Re- 
duces cutting 
time 25%. 

(below) 
“BUFFALO” Meat Mixer 

Center tilting hopper; mixing paddles scientifically 
arranged. A strong, sturdy machine that 
will last a life- 
time. 






Write for list of users, prices, etc. 


John E. Smith’s Sons Co. 
Patentees and Manufacturers 
50 Broadway Buffalo, N. Y., U.S.A. 


Backed by 57 years’ experience building 
Quality Sausage Making Machines 
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How to Get Quality in Edible Fats 


Careful Handling Needed to Turn Out 
Rendered Beef Fat of Low Acid Content 
Which Does Not Have “Tallowy” Flavor 


Every packer who renders beef fats, 
and who makes no effort to turn out 
a high-grade edible product, is losing 
money in the long run. 

If he dumps all of his beef fats into 
the same tank, as some small packers 
do, and renders them all together, he 
is throwing money away just as surely 
as if he tossed dollar bills into the fire. 


What Careful Packers Do. 

Many packers are careful to melt 
their choice beef fats at low tempera- 
tures, grain and press them. The oleo 
oil which results therefrom is a basic 
ingredient in the manufacture of high- 
grade margarine. 

The stearine left after the oil is 
pressed out is known as oleo stearine, 
and is mixed with vegetable oils to 
make compound. This product, of 
course, is low in free fatty acid con- 
tent. 

Beef fats which are carelessly 
handled, however, often run high in 
these acids, causing a “tallowy” flavor 
to develop in the product. 

Under government regulations it is 
not permissible to neutralize the free 
fatty acids in pure lard or edible tallow, 
as may be done with cottonseed oil or 
other edible vegetable oil. This latter 
can be neutralized, washed, bleached 
=~ deodorized, and mixed with beef 
ats. 


Therefore, while the edible vegetable 
oils entering into the r.anufacture of 
compound may be neutralized, the beef 
fats used therein may not be so treated 
—at least in houses having governme:it 
Inspection. The wise packer will there- 
fore see to it that his tallow is as free 
of fatty acids as possible. 

Dry Rendering the Beef Fats. 

One way to do this, in the opinion of 
a rendering expert, is to dry-render the 
beef fats. Tallow so rendered, he says, 
is about as low in acid content, on the 
average, as are the vegetable oils after 


they have been neutralized, washed, 
bleached and deodorized. 


And because the tallow thus produced 
is virgin and untreated, he claims it 
has better keeping qualities than the 
treated vegetable oils, thus assuring a 
higher quality of compound. 


This is the third article in this series on 
quality in edible oils and fats. 


The first appeared in THE NATIONAL 
PROVISIONER of July 3, 1926, and dis- 
cussed the direct heat system of deodorizing 
vegetable oils. In the second, on Nov. 27, 
1926, the indirect heat system of deodorizing 
was taken up, and the proper use of steam 
in the deodorizing process was touched upon. 


In the following article, the author, John 
P. Harris, who is an expert chemical engineer 
of long experience in this field, discusses 
the dry rendering of beef fats for securing a 
low free fatty acid content. 


Dry Rendering Beef Fats 
By John P. Harris. 


Beef fat has long been recognized as 
possessing peculiarly stable qualities on 
account of its preponderance of saturated 
fatty acids. 

As early as the siege of Paris, when 
Napoleon offered a great prize for a sub- 
stitute for butter, it was found that beef 
fat possessed physical qualities very 





Why Not Get Value? 


Are part or all of your beef fats 
handled as inedible? 

Compare market prices of edible 
tallow and inedible, and see what 
you lose! 


Normally, there is from 1/2c to lc 
per lb. difference in price. 


Beef fats are necessary ingre- 
dients of the best butter substi- 
tutes or compound lard. New 
methods of rendering make it pos- 
sible to save more of these fats to 
the edible side. 

It is time for every packer to 
pay more attention to his render- 
ing operations. 











closely resembling those of butter, when 
properly rendered out. 


Oleo Oil and Oleo Stearine. 

Large slaughterers of beef have long 
melted their choice beef fats at low tem- 
peratures, then grained and pressed them, 
and have used the resultant oil, known as 
oleo oil, as a basic ingredient in the manu- 
facture of margarine. The stearine result- 
ing after the oil is pressed out, known as 
oleo stearine, is mixed with cottonseed oil 
to produce a compound or lard substi- 
tute. 

It is noteworthy that no butter substi- 
tute has ever been produced equaling that 
made with oleo oil. Recently large bakers 
have adopted the use of oleo oil, es- 
pecially biscuit and cracker manufacturers, 
where a rich butter flavor is desired, and 
where keeping quality is paramount. The 
keeping quality of oleo fats is unsurpassed 
—in fact, unequalled. 

It is equally true that no compound lard 
has even been produced equalling the cot- 
tonseed oil-oleo stearine mixture, when 
properly made. 

Of course, there are many fatty parts of 
the beef or sheep which, by reason of 
being naturally intimately bound to bone, 
tissue, edible offal, etc., or for some other 
reason, are not available for the manufac- 
ture of oleo oil and stearine. 

“Tallowy” Flavor in Rendered Fats. 

At the time the American meat packing 
industry went forward by leaps and 
bounds with the development o- refriger- 
ating facilities, it was found easiest to 
charge this grade of beef fats into tanks 
and render it by means of live steam 
under pressure, and in the presence of 
water. 

This proved an easy method of disposal, 
but it deteriorates the quality of the 
product. Hydrolysis occurs in the fat 
molecule, which causes decomposition and 
builds up % to 1% per cent of free fatty 
acids, causing a strong, acrid flavor to de- 
velop, which is called “tallowy.” 

Under government regulations the free 
fatty acids in pure lard or edible tallow 


Annual Convention, Institute of American Meat Packers, Hotel Stevens, Chicago, Oct. 24-26, 1927. 
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can not be neutralized. On the other 
hand, no objection is raised to cottonseed 
or any other edible oil which is extracted 
crude in uninspected establishments, some- 
times under poor sanitary conditions. It 
can be brought into inspected plants, neu- 
tralized, washed, bleached and deodorized 
and mixed with the beef fats there. 

Thus, questionable vegetable oils may 
be produced and marketed with lower free 
fatty acid content than closely supervised, 
sanitarily made lard or tallow. This has 
undoubtedly been a discriminating influ- 
ence against the use of pure lard and has 
given substitutes an added and undeserved 
edge over the animal fats. 


Where Dry Rendering Comes In. 

Dry rendering is a forceful factor in 
overcoming this, since the virgin rendered 
tallow is about as low, on the average, in 
free fatty acid content as the vegetable 
oils are after they have been neutralized, 
washed, bleached and deodorized. 

Being thus virgin and untreated it pos- 
sesses keeping quality far ahead of its 
treated and oxidized rivals. It retains all 
of its natural rich shortening qualities as 
well as vitamines and other life-giving ma- 
terials. 

There has been on the market for many 
years a considerable volume of tallow 
(sometimes, in case of the smaller packer, 
his entire production of beef fats), which 
by reason of its acrid flavor and odor and 
high free fatty acids has found no ready 
market for edible purposes. Instead, it has 
been sold to the soap maker or elsewhere, 
at prices little above the price obtained 
for inedible tallow. 

In fact, so close has the price been that 
many smaller packers make no distinction 
whatsoever, but render their entire output 
as inedible. 

Deodorizing Beef Tallow. 

The advent of dry rendering makes it 

easily possible to save a very considerable 
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amount of tallow which has heretofore 
been rendered as inedible, simply because 
it had no market for edible purposes. With 
its sweet open kettle rendered flavor it can 
first be bleached snowwhite with a bleach- 
ing agent, then blown violently with live 
steam under vacuum at high temperature, 
until it is thoroughly purified and until the 
last trace of obnoxious flavor and odor 
has been distilled off. 


(This is a steam distillation process known 
as deodorizing, which was described in THE 
NATIONAL PROVISIONER of July 3 and 
November 27, 1926.—EDITOR.] 


In the preceding articles referred to, the 
deodorization of cottonseed oil was dealt 
with principally. The same basic principles 
underly the deodorization of tallow, ex- 
cepting, of course, that the temperatures 
at which the undersirable fatty acids be- 
come entrained and are removed by the 
steam, differ radically. 

Also the preponderance of saturated 
fatty acids in the case of cottonseed oil 
and the fact that cottonseed is a natural 
semi-drying oil as against a perfect fat in 
case of tallow, means that the treatment 
will vary slightly. 

More Care Needed for Tallow. 

Highly saturated fatty acid fats, for ex- 
ample, oxidize more readily than unsatu- 
rated fatty acid oils, and show that oxida- 
tion by a red burnt color and flavor. 
Therefore even greater care is essential in 
the deodorization of tallow, and the design 
of the equipment is very important. 

After the tallow is deodorized, it is 
ready to mix with deodorized cottonseed 
oil, peanut oil, corn oil or any other good 
vegetable oil in the proper proportion to 
bring it to the best consistency for short- 
ening. 

Dr. Morrison, of the American Insti- 
tute of Baking, has aptly termed this 
desired quality as “penetration,” because 
the baker or the housewife is interested in 
the ability of the shortening to penetrate 





FOUNTAIN TYPE AGITATOR AND MIXER. 


The steam coil in the center is to maintain a 
uniform temperature for bleaching. 
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or mix thorouhgly with the flour and other 
ingredients. 

The illustration shows a “fountain” type 
of agitator and mixer, for mixing oils, 
compound, etc., or for bleaching or clari- 
fying lard, oils, etc., in connection with 
some bleaching agency. The coil in the 
center is a steam coil to maintain a uni- 
form temperature for bleaching. 

After mixing the tallow and oil in pro- 
per proportion to produce the best results, 
it must then be chilled and placed in pack- 
ages in such a manner as to insure against 
separation of the saturated and un- 
saturated fatty acids. The goods must 
stand up in a warm place without melting 
down and getting a “vaseline like” appear- 
ance, and yet retain sufficient softness and 
plasticity to achieve penetrability. 


The chilling of shortening will be further 
dealt with in general in a later article in this 
series on “Mixing, Chilling, Aerating, Plas- 
ticising and Packaging of Shortening.” 


HE Se 
MEAT PLANTS IN IRELAND. 


Plans of the Irish Fresh Meat Syndi- 
cate, Limited, to develop the meat in- 
dustry of Ireland have recently been 
reported to the U. S. Department of Com- 
merce by the American consul at Dublin, 
Ireland. 

According to an announcement made by 
the Department of Commerce on August 
20, this company, which recently opened 
the old Drogheda meat factory, has an- 
nounced plans for the extensive develop- 
ment of the meat industry in Ireland. It is 
stated that the most elaborate machinery 
is now installed in the premises for the 
manufacture of a large variety of by- 
products, including serum, animal and 
poultry feeds, fertilizers, leather, glue, siz- 
ing, sow hair, tallow, glands, oleo and 
other fats, casings, pepsins and gut. 

The fresh meat will be intended prin- 
cipally for export to cross-channel mar- 
kets. The company operates two sister 
ships of 535 tons direct from Drogheda 
to Holyhead. 

H. Hart, manager of the factory, is 
quoted as stating that the plant is capable 
of dealing with 4,000 head of cattle per 
week, besides sheep and pigs, and that 
next autumn between 300 and 400 hands 
would be employed. 

The Irish Cooperative Meat, Limited, 
opened its new plant at Waterford on 
May 27. The factory will employ 20 men, 
and expects to handle about 1,200 pigs and 
300 cattle weekly. 

—— fe 
BRAZIL SLAUGHTERINGS LESS. 


Unfavorable markets, especially in Cuba 
and Great Britain, reduced cattle slaugh- 
terings during the season just closed in 
the state of Rio Grande do Sul, Brazil, ac- 
cording to the U. S. Department of Com- 
merce. While final figures are not avail- 
able, killings for the first half of the season 
ended June 30, 1927, were less than half 
of the estimated total slaughter of 573,100 
head in the 1926 season. 

The 1925 figure was 550,000 head, and an 
average kill is put at 750,000 head. Dried 
beef plants were not buying as heavily as 
usual during the bulk of the season, and 
cattle prices throughout were unsatisfac- 
tory to producers, 
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Save by Using Fewer Lard Can Sizes 


Cooperation of Packers and Can 
Manufacturers Through Institute 


Makes Savings 


Ninety-two out of every one hundred 
lard cans being used today conform with 
the standards recommended in 1922 by the 
Committee on Standardized Containers of 
the Institute of American Meat Packers. 
This information is furnished by the De- 
partment of Packinghouse Practice of the 
Institute, and is based on information re- 
ceived from can manufacturers. 

Close cooperation on the part of com- 
petitors in two industries—the makers and 
the users—was required to accomplish this 
high degree of standardization. The 
soundness of the idea and the benefits it 
promised enabled those who were advo- 
cating it to bring about widespread adop- 
tion of the standards. 

When the committee first surveyed the 
situation, it was found that there were 
over a score of different sizes of cans 
being manufactured and ordered for 
quantities between two and fifty pounds, 
and several different styles for each size. 

It was felt that a sound plan of stand- 
ardization would help greatly to eliminate 
any confusion in the minds of dealers and 
consumers which might be occasioned by 
the sizes which were almost but not quite 
identical, and would also make possible 
savings in the cost of manufacture. 


Five Standard Sizes for Cans. 


After a careful study of the require- 
ments of the lard trade, five standard sizes 
were recommended by the committee. 
These sizes were as follows: 

2 Ib. net 

4 lb. net 

8 lb. net 

45 lb. net (shortening only) 
50 lb. net (lard only) 


The committee pointed out that the 
adoption of these five sizes as standards 
would eliminate a number of unnecessary 
intermediate sizes, and would do away 
with the confusion naturally arising from 
the fact that both 2 lb. net and 2 Ib. gross 
weight cans, for example, were being used. 
Gross and net weight cans also were being 
manufactured for most of the other sizes. 

Consultation with the can manufacturers 
showed clearly that the adoption of stand- 
ards would make possible several impor- 
tant economies which would result in a 
lower cost of manufacture and smaller 
inventory requirements for both the manu- 
facturers and the lard makers. 


Advantages of Standardization. 


The specific advantages of this stand- 
ardization are summarized as follows: 


1. An appreciable reduction is made in 
the total inventory by eliminating stock 
of the non-standard sizes which must be 
kept on hand to fill rush orders. The 
stocks of raw materials likewise can be 
reduced somewhat. The smaller stocks 
reduce the overhead and increase turn- 
over, thereby affecting profits. 


2. Reduction in unit manufacturing 
costs is made possible by eliminating the 
lost time caused when machines must be 
changed from the manufacture of one size 


for the Industry 


to another, and output is increased. In 
many cases, manufacturers are able to in- 
stall automatic machinery for handling the 
cans when the number of sizes is reduced. 

3. The supply of tools and dies which 
must be carried is reduced when the 
number of sizes is decreased. 


Benefits to Lard Manufacturers. 
The savings are reflected to lard manu- 


facturers in several ways: 


1. The cost of the cans is somewhat 
lower as a result of the economies just 
mentioned. 


2. Quicker deliveries can be obtained 
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because the manufacturer of the cans is 
able to carry a larger stock of the small 
number of standard sizes, even though 
his total stocks are reduced. 


3. With quicker deliveries possible, the 
lard manufacturer is able to reduce his 
stocks of cans, with a resulting increase in 
overhead and in the storage space required. 

The gratifying manner in which the can 
manufacturing and lard manufacturing in- 
dustries have accepted the standards and 
put them into use speaks highly for all 
concerned. 


The remaining demand for non-standard 
cans, which amounts to only 8 per cent of 
the total, undoubtedly will decrease as the 
advantages of standardization become 
more widely known. In most cases the 
user of non-standard cans has not been 
properly informed concerning the desira- 
bility of making the standards universal. 
The very fact that the 8 per cent is spread 
over 20 different sizes indicates that no 
one of the sizes is being used extensively. 





Be 
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Meat Packing Had Record Year in 1926 


A record in the slaughtering and meat 
packing industry was made in the past 
year, according to Volume I of the Com- 
merce Yearbook for 1926. Production in 
the years 1923 and 1924 ranked higher be- 
cause of the heavy marketing of hogs, but 
with these two exceptions 1926 was the 
largest production year the industry ever 
witnessed. 

Slaughtering and meat packing ranked 
second in manufacturing industries, the 
yearbook points out, when measured by 
the gross value of its products, which 
totalled $3,050,286,000 in 1925., the last 
census year. The motor vehicle industry 
only surpassed meat packing, its output 
being valued at approximately $150,000,000 
more. 

In its review of the industry the year- 
book states that the increase in meat 
packing in 1926 over 1925 was 1.6 per cent. 
This increase was attributed in large mea- 
sure to the larger production of beef, 





Packers’ Convention 
Number 


Every year the entire industry 
watches for the annual Packers’ 
Convention Number of THE Na- 
TIONAL PROVISIONER, reporting 
the annual meeting of the Insti- 
tute of American Meat Packers 
and its attendant features. 

This big Convention Number 
is a report, a picture gallery, 
and an industry year book all in 


one. 
The convention dates this 
year are October 24-26. The 


place is Chicago and the head- 
quarters are at the new Hotel 
Stevens. 

The date of the Packers’ Con- 
vention Number is October 29. 
You get your story “right off 
the griddle.” 


Orders for extra copies of this issue, 
and advertisements to appear in it, 
should be placed at once. Address 
THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago, Ill. 











“which was 5.8 per cent greater than in 
1925 and was also larger than in any 
previous year on record. Prices of cattle 
averaged lower than in any of the preced- 
ing years and are only about 20 per cent 
higher than before the war. 


Pork Production and Stocks. 

“Production of pork products showed a 
slight decrease and was 20 per cent less 
than the output of 1923,” the department 
points out. This decrease in production 
has been accompanied by higher prices of 
hogs, the average Chicago prices for 1926 
as a whole being 63 per cent higher than 
1923 average. Hog prices were highest 
during the spring but in December were 
about 5% per cent higher than a year 
earlier. 

“Production of mutton and lamb also 
increased, being larger in each quarter of 
the year, except from April to June, than 
in the corresponding quarter a year earlier. 

“Stocks in December were somewhat 
higher than at the end of 1925 but were 
much smaller than at the end of either of 
the three preceding years. 

“Exports of all the principal meats de- 
creased during 1926 in quantity but there 
was a moderate increase in the value of 
beef exports. The exports of pork meats 
were 22 per cent smaller in quantity and 17 
per cent less in value than in 1925, while 
exports of lard showed a very slight in- 
crease in quantity but averaged 8 per 
cent smaller in value during 1926.” 

More Than Before the War 


More meat was produced in federal in- 
spected plants in 1926 than in any other 
year with the exception of 1923 and 1924, 
and considerably in excess of any prewar 
year. The belief is expressed that the 
total production of meat during the last 
few years has been materially greater than 
before the war. 

The average federally- 
inspected plants for the five prewar years 
was 8,316,000,000 Ibs. annually, while for 
the five years 1922 to 1926, the average 
was 11,366,000,000 Ibs., or 36.7 per cent 
greater. The over prewar is 


production in 


increase 


found in beef, veal and pork but not in 
federal in- 


mutton. This increase in 
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spected slaughter is attributed in part to 
the tendency toward an increase in the 
proportion of total slaughter conducted 
in wholesale packing plants. 

The total production of meat in 1926, as 
estimated by the U. S. Department of 
Agriculture, was 17,245,000,000 Ibs., repre- 
senting a per capita consumption of 143 
Ibs. 

Review of the Export Trade 

In commenting on the exports of meats 
and animal fats, attention is called to the 
fact that beef exports have almost ceased, 
except for pickled beef, and that pork 
exports in 1926 were less than half those 
of 1923 and were in about the same vol- 
ume as in the prewar years 1910-1914. 

Lard exports, on the other hand, have 
averaged during the post war years much 
higher than in the prewar but, like pork 
meats, declinea sharply from 1923 to 1925 
with an increase of about 10,000,000 Ibs. 
in 1926. 

Exports oi all animal fats other than 
lard were much smaller in 1926 than be- 
fore the war. 

This review by the Department of Com- 
merce of the wholesale slaughtering and 
meat packing industry for the year 1926 
does not include small plants slaughter- 
ing for the retail trade. 

Hides and Leather. 

In a discussion of the tanning industry, 
the yearbook shows that 127,213,000 hides 
and skins were tanned in 1926, which was 
an increase of approximately 7 per cent 
compared with 1925. The number of hides 
and skins represented in the production 
of leather in 1925 and 1926, respectively, 
was as follows: 

Cattle hides, 22,817,000 and 22,270,000; 
cali and kip skins 13,877,000 and 15,745,000; 
goat and kid skins, 42,486,000 and 49,776,- 
000; sheep and lamb skins (exclusive of 
chamois and other fleshers), 33,089,000 and 
31,665,000; other hides and skins, 7,513,000 
and 7,757,000 

Attention is called to the unsatisfactory 
situation in the domestic hide and skin 
market during the first five months of 
1926, in one month of which the price of 
domestic hides was below the prewar 
level. During this period South American 
hides were strong, which was largely due 
to keen European buying. The weakness 
in the domestic market was attributed to 
the hand-te-mouth buying on the part of 
American tanners and lack of interest on 
the part ef European buyers. 

The exports of domestic hides in 1926 
amounted to 75,638,901 Ibs., while the im- 
ports of raw hides and skins for the same 
year totalled 368,578,000 lbs. The bulk of 
the imported cattle hides comes from 
South America, the goat skins from Asia, 
and the sheep and lamb skins from New 
Zealand, Argentina and Australia. The 
principal sources of calfskins are Canada, 
France, Germany and Sweden. 

The first volume of the yearbook is an 
economic report on the progress of 
American industry, discussing in consider- 
able detail the position of all the major in- 
It contains 676 
pages with numerous charts and tables. 


dustries of the country. 


The second volume, yet to be issued, will 
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They Got the Jobs! 


This is the story of 4 Sausage 
Makers looking for jobs. 

They were good men, at liberty 
through no fault of their own. 

Three of them were where they 
could not personally canvass for 
jobs. 

Naturally, the first thing they 
thought of was an “ad” in the 
“Sausagemakers’ Bible,” THE Na- 
TIONAL PROVISIONER. 

They put in the ads—and in less 
than two weeks three out of the 
four were engaged. 

For you see the Sausage Manu- 
facturer, too, looks to THE Na- 
TIONAL PROVISIONER for informa- 
tion and advice. 

And so both were satisfied. The 
man got his good job, and the boss 
got his good man. 


MORAL: Use THE NATIONAL 
PROVISIONER’s “Want Ad” page 
when you want something. 











contain similar information for the terri- 

torial possessions of the United States 

and for about 70 foreign countries. 
diy 

AUGUST MEAT TRADE REVIEW. 

Improvement in the trade in pork prod- 
ucts both at home and abroad character- 
ized the wholesale meat situation during 
August, according to the August trade re- 
view of the Institute of American Meat 
Packers. Smoked meats moved into con- 
sumption in this country in exceptionally 
good volume, and there was a good de- 
mand for fresh pork products, with ad- 
vancing prices. 

The English markets for meats showed 
a decided improvement during the last 
two weeks of the month, hams especially 
showing a noteworthy advance. There 
was a good volume of buying for ship- 
ment—some for prompt shipment and 
some for shipment from November to 
February. 

Lard prices in England also showed 
some improvement. 

There was a fair trade in meats with 
continental countries and a fair lard busi- 
ness. Substantial quantities of lard were 
shipped from this country toward the end 
of ‘the month. 

In the domestic field the large volume 
of the smoked meat trade and the good 
demand for fresh pork were outstanding 
features. However, although the volume 
of the smoked meat trade showed a con- 
siderable increase over that of last year, 
prices were relatively low. 

Notwithstanding the large volume of 
trade, prices of green and sweet pickled 
regular and skinned hams showed a down- 
ward tendency. 
of heavy sweet-pickled skinned hams. 


This was especially true 


Pork loins advanced substantially. 
Heavy loins, which had been wholesaling 
at relatively low levels showed relatively 
the greatest gain. The shoulder cuts of 
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fresh pork also advanced, but not as much 
as loins. As a result of the good demand 
for fresh pork, large quantities of fresh 
hams have been marketed. 

The trade in dry salt meats was good 
and prices held fairly firm, notwithstand- 
ing the lateness of the season in the 
South. Provision men look forward to a 
good Southern trade during the next few 
months. 

The lard trade was fairly satisfactory, 
The quality of the hogs which came to 
market was only fair. An increase in the 
proportion of light, unfinished animals was 
noticeable, especially toward the latter 
part of the month. The relationship be- 
tween hog and product prices was more 
favorable throughout the month than it 
has been for some time. 

Receipts of cattle, although smaller at 
leading markets than during the same 
month a year ago, were rather liberal, 
showing an increase over the previous 
month. The market showed the effect of 
this increased supply, declining $1.00 or 
more from the high point, but the decline 
was confined to medium grades. Choice 
and prime grades held steady at the high- 
est levels of the season. The market for 
dressed beef was fair, with prices steady 
to a little stronger for the month as a 
whole. 

The hide market declined during the 
early part of the month, but recovered dur- 
ing the latter part. 

Receipts of sheep and lambs during the 
first part of month were about steady as 
compared with a month ago, but increased 
during the month, the last week’s receipts 
being the largest of any week this season, 
indicating that the range supply is headed 
for the market. The supply of ewes and 
mature sheep was small, and prices re- 
mained steady until the latter part of 
month when they were considerably lower. 

With an improved demand, the lamb 
market advanced during the early part of 
the month. However, with an excessive 
supply during the latter part, the market 
declined sharply. The market for dressed 
lamb was fairly good. 

The wool market was fairly active and 
prices were firm, with a slightly higher 
tendency. 
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ARGENTINE KILL GREATER. 

Slaughtering of animals in Argentina 
has increased during the first six months 
of the year 1927, according to figures to 
the U. S. Department of Commerce. 

Killings by the frigorificos during this 
period came to 1,767,543 cattle, 2,387,688 
sheep, and 107,535 pigs, of which there 
were exported 1,457,454 head of cattle, 
2,220,265 sheep, and 9,481 pigs. 

In the first six months of 1926 the 
frigorificos slaughtered 1,535,773 cattle, 
2,320,609 sheep, and 80,218 pigs, export 
taking 1,231,272, 2,178,815 and 14,883 head, 
respectively. 

In accordance with these figures, the 
first six months of 1927 shows an in- 
creased slaughtering over the same period 
of last year to the extent of 231,770 head 
of cattle, 67,079 sheep, and 27,317 pigs. 
The increase for export has been 226,182 
head of cattle and 41,450 sheep 
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“Cash In’? On the Ham and Bacon Campaign 


Although the advertising program of the 
nation-wide ham and bacon campaign 
ended with the big Special Sale, the situ- 
ation strongly favors continuance of the 
vigorous merchandising efforts which con- 
stituted a basic part of the campaign. 
Packers should find it decidedly to their 
advantage to impress this fact on their 
sales departments. 

Price conditions continue to favor ham 
consumption. Consumers will remember 
the special sale features of the campaign 
advertising, and should respond more 
readily to aggressiveness on the part of 
dealers in pushing hams than they nor- 
mally would. 

Dealers have not forgotten how their 
efforts to move hams quickly were re- 
warded. The stimulus of current adver- 
tising will be missing, but the advertising 
which was done undoubtedly created an 
interest in ham which will not subside 
readily. 

The retailers who cooperated so strongly 
during the advertising period are prepared 
to “cash in” on continued efforts to mer- 
chandise hams. They have been accus- 
tomed to talking hams effectively to their 
customers. The experience of the last two 
months makes selling hams a little easier 
for them now, and this advantage should 
not be lost. 

No special drives or selling aids should 
be required to keep hams moving. All 
that is needed is for the salesmen to put 
the idea over to the dealers, pointing out 
the desirability of sustaining a_ brisk 
volume of ham sales. 

Reports of the effect of the campaign on 
the ham trade are coming to the Institute 
of American Meat Packers from city 
chairmen and individual packers. State- 
ments received so far indicate that the 
number of retailers cooperating was very 
high. 

“ —_o— 
BELIEVES IN “FOLLOW UP.” 


Here is a successful packer salesman 
who does not want the Ham Campaign 
to end now. He believes it should be 
carried on to get the full benefit of what 
has already been done. 

He says: 

Monmouth, Ill, August 29. 

Editor, THE NATIONAL PROVISIONER: 

In reading the last issue of THE 
NATIONAL PROVISIONER I note lines like 
these, “Checking Up On the Ham and 
Bacon Campaign,” “The first nation-wide 
cooperative meat campaign in_ history 
came to a close officially this week,” and 
others. And I am thinking just now that 
this would be a wonderful time to follow 
up this great campaign on ham and bacon. 

Dealers are convinced that they can 
sell more ham and bacon than they have 
been selling, but why stop now just be- 
cause the campaign is officially closed? 

They have bought more and sold more 
under the spell of the excitement of a 
great campaign, and I believe we have 
a right to expect them to keep on in- 
creasing their smoked meat sales right 
up to the time the home killed “fresh 
side” makes its appearance. 

_ There is a goodly amount of advertis- 
ing matter over the territories yet. Let’s 
get every cent out of it possible, and stay 


on the job as long as the “stickers” last. 


What would be more tempting than 
baked ham for’ Thanksgiving, Christmas 
and New Years? 

The show isn’t over yet! 

_ Yours for more business, 

M. W. StULTS. 

Morton-Gregson Co. 

—__&—____ 
MEAT EATING IN ITALY. 

The present average per capita con- 
sumption of meat in Italy is 40 lbs. This 
represents an increase of 1 per cent a year 
for the last 25 years, according to a report 
from the assistant trade commissioner at 
Rome to the U. S. Department of Com- 
merce. The text of the commissioner’s 
report on meat consumption in Italy is in 
part as follows: 
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During the last quarter of a. century 
Italy has increased its per capita con- 
sumption of meat about 1 per cent each 
year. The present per capita consumption 
for all Italy is estimated to be around 40 
pounds as compared with 32 pounds 25 
years ago. 

Previous to 1903 Italy imported practi- 
cally no meat while in 1925 net imports 
of beef were approximately 117.000 short 
tons. 

Italy’s per capita consumption of meat 
is only about half that of Belgium, France, 
Germany and Switzerland, and only one- 
third that of England. 

The consumption of meat is by no 
means uniform through the Kingdom. In 
Northern Italy the average annual per 
capita consumption is about 45 pounds; in 
Central, consumption falls to 35 pounds, 
while the average South Italian consumes 
only about 17 pounds of meat each year. 
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J. O. ARMOUR FUNERAL RITES. 
Funeral services for the late J. Ogden 
Armour, chairman of the board of direc- 
tors of Armour and Company, and for 23 
years president of the company, were held 
at the Fourth Presbyterian Church, Chi- 
cago, on Tuesday afternoon, August 30, 
at 2 p. m., with interment in Graceland 
cemetery. 

Mr. Armour died in London on August 
16, after an illness of some weeks. The 
body was brought to the United States on 
the steamship Berengaria, accompanied by 
the widow and daughter and son-in-law, 
Mr. and Mrs. John J. Mitchell, Jr. The 
funeral party reached Chicago on Monday, 
August 29. 

All Armour plants and_ branches 
throughout the world were closed duting 
the funeral services. 

The active pall-bearers were Lester 
Armour, Laurance H. Armour, Philip D. 
Armour, A. Watson Armour, Herman 
Armour Nichols, and Gardner Hammond. 

In the list of 185 honorary pall-bearers 
were the Vice-President of the United 
States, United States senators and con- 
gressmen, bankers and industrial leaders 
from all parts of the country. 

Representatives of the packing industry 
included Thomas E. Wilson, president of 
Wilson & Co.; L. F. Swift, president, and 
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Edward F. Swift, G. F. Swift, Charles H. 
Swift, vice-presidents of Swift & Com- 
pany; E. A. Cudahy, president of the 
Cudahy Packing Co.; Charles J. Roberts, 
president of Roberts & Oake; F. Edson 
White, president, and Arthur Meeker, 
F. W. Ellis, T. G. Lee, G. M. Willetts and 
W. P. Hemphill, vice-presidents of Armour 
and Company; Charles H. McDowell, 
president of the Armour Fertilizer Works. 
Other prominent Armour and Company 
officials among the honorary pall-bearers 
were R. C. Clark, architect; M. D. Hard- 
ing, general superintendent; W. C. White, 
in charge of the company’s hog buying; 
T. H. Cross, head cattle buyer; C. E. 
Hazard, assistant treasurer; and R. D. 
MacManus, head of the department of 
public relations. F. W. Waddel! and 
James Brown, former officials of the com- 
pany, were also honorary pall-bearers. 
The Chicago Board of Trade designated 
a special committee to attend the funeral. 
This committee was composed of John J. 
Mitchell, L. F. Swift, Thomas E. Wilson, 
George M. Reynolds, Bernard G. Brennan, 
Charles E. Herrick, John A. Bunnell, 


B. A. Eckhart, John T. Agar, John A. 


Hawkinson, William B. Lane, E. A. 
Cudahy, Guy C. Shepard, F. R. Burrows, 
John T. Barrett, A. J. Lichtstern, Edward 
D. McDougal, K. V. R. Nicol, Samuel 
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Wolff, John C. Wood, William L. Greg- 
son and C. J. Roberts. 

Special delegations from the Chicago 
Association of Commerce and the Illinois 
Chamber of Commerce also did honor to 


the dead packer. 
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TRADE GLEANINGS. 

The Orangeburg Ice & Cold Storage 
Co., Orangeburg, S. C., is planning to 
install a meat, curing department. 

The George A. Hormel & Co. branch 
at Atlanta, Ga., has installed additional 
refrigerating equipment. 

The H. C. Bohack Co., Jamaica, N. Y,, 
recently installed new refrigerating equip- 
ment. 

The Fowler & Staub Packing Co.,, 
Kansas City, Mo., has recently installed 
new equipment, including a 16-ton York 
vertical, single-acting, beit-driven, inclosed 
refrigerating machine with high pressure 
side complete. 

The George Boepple Co., Inc., sausage 
manufacturers of Worcester, Mass., re- 
cently added a 20-ton York refrigerating 
machine to the equipment of the plant, 

Construction work has started on the 
new plant of Barton & Co., at East Mar- 
ginal Way, near the old Meadows race 
track. The plant will cover an area about 
200 feet square and Will be four stories 
high. It is expected to cost about $250,000. 

The Trent Mills, Inc., Pollockville, 


N. C., is rebuilding its cottonseed mill. 





BODY OF THE LATE J. OGDEN ARMOUR BEING TAKEN FROM THE CHURCH. 


Ceremonies at the Fourth Presbyterian Church, Chicago, preceding interment of the remains of the late head of Armour and Company. 
Among the active pall-bearers are noted (lower row, third from left) Laurance Armour; 


to right, Herman Armour Nichols, A. Watson Armour, P. D. Armour III. 


Second from right in line beyond is president F. Edson White of Armour and Company. 


professions from Chicago and elsewhere. 


(fourth), Lester Armour. Upper row, left 


The line contains leaders of business and 
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SWENSON EVAPORATORS- 


ized Standard 
By-Product Liquors 


Swenson ae sou (Subsidiary of Whiting Corporation) 


Our Experiment Station at Ann Arbor is equipped to make tests on a promlems involving evaporation, crystallization, heat transfer, etc., at 
commercial scale (under the direction of Prof. W. L. Badger) ona moderate charge. 


HARVEY, ILL. (Chicago Suburb) 
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Corn, Hogs and Lard 

The August 1 outlook for the 1927 
corn crop was about 90 per cent of the 
crop harvested in 1926. This would in- 
dicate a crop of approximately 2,385,- 
000,000 bushels. 

There is a great deal of talk about the 
shortage in the corn crop and the effect 
this will have on the supply of hogs 
coming to market. 

Is there nothing to feed to hogs be- 
sides corn? On the other hand, would 
it not be much better for the meat pack- 
ing industry if farmers had less corn 
to feed to their hogs? 

The outlet for lard has been so un- 
satisfactory that huge stocks have ac- 
cumulated, with little prospect for a 
profitable market unless the hogs com- 
ing to market for a period of some 
months carry little fat and produce a 
small percentage of lard. 

Perhaps this country is not yet pre- 
pared for the strictly bacon hog to re- 
place the lard hog. But indications 
would point t- the fact that it is ready 
for a happy medium between the 
modern type lard hog and bacon hog. 
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Europe has always taken the bulk of 
this country’s surplus lard. It has been 
possible to sell or consign there, with a 
reasonable expectation of returns, large 
quantities of lard that served as a 
stabilizing influence on the domestic 
market. 

Since the war, Europe seems to be 
producing a good deal of the lard con- 
sumed there. At any rate lard from 
hogs at prevailing prices in this coun- 
try has not proved an attractive buy to 
Continental Europe. Exports have been 
decreasing, not only in volume but in 
price. In most cases the European price 
is so low that American packers can 
not sell or consign there to any great 
extent. 

Between this export situation, the in- 
roads made on lard consumption by 
vegetable oil products, and the tendency 
of the American public toward leaner 
meats and less fried food, the Ameri- 
can lard industry finds itself in a dull 
position, with little hope of improve- 
ment so long as fat hogs come to 
market. 

Instead of going out of the hog busi- 
ness because of a short corn crop it 
might be well for producers to find 
feeds that w.ll make market hogs car- 
rying less fat and more fancy lean 
meat. 

he 


Getting Away from Soft Pork 

Considerable objection has been made 
to the feeding of soya beans to hogs as 
a fattening ration because they produce a 
soft and oily pork. The suggestion was 
recently made to the soya bean growers 
that they produce one variety of bean for 
hog feeding and another for the produc- 
tion of oil. 

Soft pork is believed to be due primarily 
to the fat in the feed. 
fat content of the feed very much in ex- 


If there is a total 


cess of 6 per cent, soft pork is. likely to 
result. Soya beans vary in oil content all 
the way from-12 to 24 per cent. 

In commenting on soya beans as a hog 
feed E. Z. Russell, swine expert of the 
U. S. Department of Agriculture, says that 
soya beans furnish sufficient protein to 
balance the corn ration in hog feeding. 
But the results of some tests made by the 
department indicated that it would pay 
better to feed an animal protein, such as 
tankage, in addiiton the the ration of soya 
beans. 

The feeding of soya beans as a supple- 
ment to corn rather than as the principal 
feed was advocated by Mr. Russell, until 
such time as a bean low in oil content can 
be produced. 
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Experimental work by the soya bean 
growers designed to reduce the oil content 
in beans raised for hog feeding was ad- 
vocated by Mr. Russell. Beans low in oil 


content could be fed to hogs without fear 
of producing soft pork. 


This leadership by the Department of 
Agriculture will be much appreciated by 
the packing industry. 

Soft pork is one of the industry’s serious 
problems. The meat furnishes a handling 
problem and the lard is difficult to harden. 

The packer cannot pay as much for soft 
hogs as for firm ones, because he can not 
realize on them. Every effort to discour- 
age the use of feeds producing soft hogs 
is a move in the right direction. 


—— fe 
Good Retail Advertising 
A $2,500 local advertising campaign 


based on graded and branded beef has re- 
cently been inaugurated by an Ohio retail 
meat dealer. 

In his first advertisement of the cam- 
paign he offers the housewife not only 
quality meats but service as well. The 
handicap of a lack of knowledge in meat 
buying is overcome in the following 
manner: 

“Naturally you want every piece of meat 
you serve to be tender, of prime flavor, 
and above all fresh and wholesome. But 
you haven’t time to study meat and be- 
come a meat expert. How, then, can you 
be sure?” 

This retailer offers to supply the ex- 
pert knowledge. For 25 years he has been 
a specialist in high quality meats, he an- 
nounces. He never has and never will 
knowingly offer a single piece of meat that 
is less than the best to be had in flavor, 
tenderness and purity. 

“Alert housewives know that the best 
meat—delicious, wholesome and all usable 
—is always the most economical in the 
end. You can have full confidence that the 
best the country offers is the only meat 
you will ever get here, and you will get 
it for the lowest price at which such meat 
can be sold.” 

Such advertising copy as this accom- 
panied by a sketch of a woman selecting 
her meat and being advised and assisted 
by a competent meat salesman, and with 
the slogan “the lowest price at which the 
best meat can be sold,” constitutes just 
about the last word in retail meat adver- 
tising. 

This is the kind of publicity helpful to 
the market issuing it, helpful to the house- 
wife who wants to buy good meat eco- 


nomically, and generally helpful to the 


meat industry. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Cooked Luncheon Specialty 


What formula is used for a nice quality 
cooked luncheon specialty? 

A Western subscriber sends in a 
sample of luncheon meat popular in his 
territory and asks how it’ is made. He 
says: 

Editor The National Provisioner: 

We have forwarded you by special delivery a 
sample of a luncheon specialty sold extensively in 
this section. Can you tell us how it is made? We 
would like to make a pretty nice product ourselves. 

The sample of luncheon meat submitted 
is made of dry cured pork trimmings, with 
some pork cheeks meat used for a binder. 
The product is stuffed in paraffine bags. 
Here are directions for making such a 
product: ° 

Materials.—The dry-cured meats should 
be carefully trimmed to remove all gristle, 
bone and blood clots. It is well to do this 
when the trimmings are put in cure; but 
if not then, they should be trimmed when 
they are used in the formula for this 
luncheon delicacy. 

Handling.—The trimmings, or neck 
bones, can be used whole or ground 
through the l-inch plate of the grinder. 
(In the sample submitted the trimmings 
appear to have been used whole.) 

The meats should be in the following 
proportion: 

85 per cent dry cure pork trimmings 

15 per cent dry cure pork cheek meat 

No seasoning is added. 

Cooking.—Stuff in muslin bags and 
cook 3% hours at 170 degs. temperature 
or 4 hours at 160 degs. 

Cooling.—At the end of the cooking 
time remove from the cook tank promptly 
and rinse off with warm water to remove 
sediment or grease that many accumulate 
during the cooking process. Then allow 
the cooked product to hang in natural 
temperatures until the bag is thoroughly 
dry. 

Paraffining—Use paraffine wax of 118 
to 120 melting degree, and bring the tem- 
perature of the paraffine wax up to 175 
degs. F. Then dip the bags momentarily 
in the hot wax. Allow the product to 
remain in the hot wax while counting 
“three.” In some cases the product is 
dipped twice in the wax. 

After it is dipped, handle very carefully 
so as not to break the paraffine coating on 
the outside of the bag. Then place the 
product in a cooler at 45 to 50 degs. and 
allow to remain there until packed for 
shipment. 

Merchandising.—The manufacture of 
this meat delicacy should be regulated in 
accordance with sales outlet, so that the 
product will always be sold as strictly 
fresh. 


This product substitutes for boiled ham, 
and if it is made right it will sell very 
close to the price of boiled ham. How- 
ever, if the quality is inferior, then it will 
sell only somewhere between the price of 
bologna and boiled ham, in which there is 
a wide spread in price. 


Even if the very first grade of trim- 
mings is not available for this product, by 
careful handling and close trimming of the 
meats the quality of the finished product 
can be materially improved. 


fe 
Ice in Sausage Making 


What are the advantages of using 
cracked ice, compared to ice water, in 
sausage making? 

A Southern packer complains of the ice 
dulling the knives of the silent cutter. He 
says: 

Editor The National Provisioner: 

We would like to find out if there is any advantage 
to the sausage manufacturer in using cracked ice as 
against using ice water when cutting meat with the 
silent cutters. 

Would iced water not serve the same purpose as 
the ice itself? We experience considerable trouble 
with out knives becoming dull by using the ice. 

There is an advantage in usin; crushed 
ice in the manufacture of sausage, but not 
cracked ice. 


The trouble this inquirer complains of 
is similar to that of many other sausage- 
makers who use cracked ice. There are 
many large chunks in the cracked ice, 
which come in contact with the knives and 
destroy the sharp edge, thus counteracting 
the real value of the ice to a great extent. 

If the ice is shaved and goes into the 
chopper in a sort of emulsion form it is 
better than ice-cold water. But if the ice 
cannot be crushed, then it would be better 
to put a cake of ice in a clean barrel of 
water and use the ice-cold water. 

Anything that dulls the knives of the 
silent cutter is injurious to the sausage. 
It is very important to watch the knives 
carefully, and to see that they are kept 
strictly sharp at all times. 

ieee aaa 

There are two principal methods of 

dressing sheep. What are they, and what 


are their differences? Ask “The Packer’s 
Encyclopedia,” the “blue book” of the 





Buying and Testing 
Sausage Casings 

Do you know how to buy cas- 
ings? 

How many pounds of sausage 
meat do you lose a week through 
defective casings? 

And when they arrive, do you 
know how to test them? 

Full directions and practical hints 
on buying and testing sheep, hog 
and beef casings may be obtained 
by filling out and sending in the fol- 
lowing coupon: 


The National Provisioner, 
Old Colony Bidg., Chicago, Ill. 


Please send me reprint on ‘“‘Buying and 


Testing Sausage Casings.’’ I am a subscriber 
to THE NATIONAL PROVISIONER. 

AMO 22. ccccccccccvccccccccccccceccescccvess 
Street ....ccccseccccccccccvsccevescsssscccseces 
GERy cnvcccccavosecesccvessccoccesosesoucceeee 


Enclosed find 2-cent stamp. 











To Cure Daisy Hams 


An Eastern packer wants a quick cure 
for “daisy” hams. He says: 
Editor The National Provisioner: 

We would like to have a quick curing formula for 
daisy hams, one that would not take more than about 
15 days to cure. 

If you have a formula of this kind, we will appre- 
ciate very much your sending same to us. 

“Daisy” hams are made of the upper part 
of the square shoulder, after the California 
or picnic ham has been removed. 

In curing this product use “second” 
fancy ham pickle. Bring the strength of 
the second pickle up to 70 to 72 degs. If 
it is desired to force the cure, the butt can 
be pumped with the second ham pickle, 
using one stitch and one stroke through 
the center of the butt. 

Care should be exercised in bringing the 
Strength of the second fancy ham pickle 
from say 46 up to 70 to 72 degs. An ex- 
cessive amount of sugar should not be 
used, as it sometimes produces a very 
bright color in the smokehouse, but 
darkens a short time after. 

If a dry cure is preferred use 11 lbs. of 
salt, 5 lbs. of granulated sugar and 2 lbs. 
of saltpeter or nitrate of soda to 400 Ibs. 
of meat, and dry cure in tight curing 
boxes. 

The length of time to dry cure this 
product is about three weeks, and if cured 
in sweet pickle approximately 18 days will 
be required, unless a force cure is resorted 
to to shorten the time. 

The product is smoked 16 to 18 hours at 
a temperature of 100 to 110 degs. 

“Daisy hams” are usually wrapped 
separately in printed parchment paper, 
especially if they are to be shipped; other- 
wise they are commonly sold unwrapped 
over the counters of the local retailers. 
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Methods in Scalding Hogs 


An Irish bacon curer wants to know 
what is used to loosen the scurf on hogs 
while scalding. He says: 

Editor The National Provisioner: 

We should be interested to know if American pack- 
ers use any chemical in the water when scalding 
pigs, or do they just use plain water? 

What temperature should the water be held for 
scalding? 

This subscriber asks information regard- 
ing scalding hogs—whether a chemical is 
used in the water and the proper temper- 
ature of the water. 

It is not common practice to use a 
chemical in the water when scalding hogs. 
However, if the water is hard a softening 
agent is used, unslacked lime being popu- 
lar for this purpose. 

From 6 to 10 Ibs. of the unslacked lime 
is used in a tank 10x4x4 feet, depending 
upon the hardness of the water. If chlor- 
inated lime is used, about 3 lbs. is suffi- 
cient for a tank of the same dimensions. 
Caustic soda and soda ash are also used 
for this purpose. 

Some packers use pine tar, but this is 
not recommended. 

Another water softener is wood ashes 
from the smokehouse. Use about the 
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same quantity of the ashes as of unslacked 
lime. Soap has been used with good re- 
sults in some water. 

Where water is soft and the tub is of 
sufficient size, there is no necessity for use 
of any of these cleansing and softening 
agents. 

The temperature of the water for scald- 
ing hogs depends upon the speed ‘in kill- 
ing. Where the kill is crowded 140 degs. 
temperature or higher is used. But ordi- 
narily 136 degs. will be sufficient, and 
there is less danger of skin burn. Scald- 
ing at this latter temperature is, of course, 


a slower procedure. 
fe 


Tests on Liquid Stick 


Information on the cost of making liquid 
stick appeared in a recent issue of THE 
NaTIONAL Provisioner. A Western sub- 
scriber wants further information on this. 
He says: 

Editor The National Provisioner: 

I was interested in the article on making liquid 
stick which appeared in the April 9 issue. Do not 
quite understand the part where it states 30 gals. of 
water per pound of 25 deg. Beaumé stick. 

We have been figuring 23.5 lbs. of water of 2 
Beaumé to make 1 pound of stick with 10 per cent 
moisture; also 15.64 lbs. of water to make 1 pound 
of stick with 40 per cent moisture. 

Does the cost of 1 pound of coal to make 1 pound 
of stick cover the steam to keep the water hot in 
the storage vats? Where the exhaust steam of three 
pumps on a triple effect evaporator is used with the 
boiler steam on the first effect to evaporate the water, 
would this offset the steam required to keep the 
water hot in storage vats of five, holding 16,000 lbs. 
of water each? 

Following is the table of percentage we have use: 


Water Per cent Per cent 
Lbs. Beaumé Solids Water 
100 2 3.83 96.17 
100 3 5.77 94.23 
100 4 7.08 92.23 
100 5 9.85 90.15 


The inquirer states that he does not 
understand the statement regarding 30 
gals. of water per pound of 25 deg. 
Beaumé stick. This refers to the amount 
of condensing water necessary to main- 
tain the vacuum in the evaporators. 

It is correct to figure 23.5 lbs. of water 
of 2 Beaumé to make 1 Ib. of stick with 10 
per cent moisture; and 15.64 lbs. of water 
for 1 lb. of stick with 40 per cent mois- 
ture. 

The cost of 1 lb. of coal to make 1 Ib. 
of stick does not cover the steam to keep 
the water hot in the storage vats. It is 
probably ‘safe to consider the exhaust 
from three pumps equal to the heat neces- 
sary to keep the tankwater hot, but it is 
difficult to say definitely regarding this. It 
depends to some extent on the exposure 
of the holding tanks used for storing the 
tankwater. 

The table which this inquirer says he 
used, showing the varying percentage of 
solids in 100 lbs. of water at the different 
Beaumé degrees is all right. 

These calculations may be ~‘ advantage 
to other operators in figuring their cost 
of making liquid stick. 

ee ed 
GULF COAST TRADE PICNIC. 
The meat packers and wholesale meat 


dealers of New Orleans, La., are making 
plans for their first grand cooperative out- 
ing for employees and families, to be held 
on the Mississippi Gulf Coast on Sept. 5. 
A large attendance and an enjoyable time 
are expected. 
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Operating Pointers 


Por the Superintendent, the Engineer 
and the Master Mechanic 





Ammonia Working Pressures 


Relation of Pressures, Temperatures and 
Pipe Surface Areas 


There is more than one way, as a rule, 
to arrive at a result. Not all these ways 
are equally good, as a rule. 

To pick the way that gives the best re- 
sult at the least cost is the job of the 
packinghouse executive or engineer. His 
ability in this connection determines his 
value to his firm. 

In packinghouse refrigerating practice 
low temperatures are sought. These are 
obtained, but sometimes the methods used 
are not the best. The same results might 
be obtained, in some instances, at less cost. 

Effects of back pressure and increase or 
decrease in amount of pipe surface are 
known. But the information is not always 
taken advantage of. 

These two factors affecting refrigeration 
efficiency are discussed in a letter to THE 
NATIONAL PROVISIONER by C. F. FitzGerald, 
mechanical supervisor of the Albany Pack- 
ing Co., Albany, N. Y. He says: 

Editor THE NATIONAL PROVISIONER: 

It has been pointed out many times— 
and engineers should need no reminder— 
that a given substance boils at different 
temperatures. However, some pay very 
little attention to it. 

In the case of water, for example, it 
boils at 212 degrees Fahrenheit; an in- 
crease of 70 pounds raises the boiling point 
to 316 degrees Fahrenheit, and a reduction 
to 29.74 inches of vacuum lowers its boil- 
ing point to 30 degrees. Fahrenheit, or 
freezing. 





Temperatures! 


Do you watch them 

In the hog scalding vat? 

“ “rendering kettle? 
lard tank? 
ham boiling vat? 
sausage kitchen? 
smoke house? 
meat cooler? 
tank room? 

Or in a dozen other places in 
your plant? 

If you do not, you are losing 
money every day. 

Reprints of articles on Tem- 
perature Control in the Meat 
Plant which ran in THe Na- 
TIONAL PROVISIONER may be had 
by subscribers by filling out and 
sending in the following coupon, 
together with a 2c stamp. 


THE NATIONAL PROVISIONER, 
Old Colony Bldg., 
Chicago. 

Please send me ag ener on Tempera- 


sc 66 


“ ti 


“ “cc 


“ “ 


Lil “ 


“ “ 


ture Control in the Meat Plant. 

WE eas Soh d4 Geka sneha e es illet wreck dna 
AGGresse ......000. irae Siales eeeieleela'a ace 
ONE a oe aks ie eaks cous suet na eaceiee s 


Enclosed find a 2c stamp. 
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From this, since the law is a general 
one, applying to all known liquifiable 
gases, it follows that to produce a low 
temperature the pressure on the refrigerat- 
ing medium must be reduced to such a 
point that a corresponding boiling point 
will be a sufficient number of degrees 
below the temperature to be produced to 
bring about a heat transfer. 


If, for example, it is desired to cool a 
room to 10 degrees Fahrenheit, it will be 
found that a back-pressure of 24 pounds 
is too great to allow the ammonia to boil 
at this temperature. At 23.64 it will be 
exactly 10 degrees Fahrenheit, but you 
have no differential between the room 
temperature and the ammonia tempera- 
ture to cause a heat flow. 

When reduced to 19.64 pounds, the boil- 
ing point is plus five, and. at this point you 
have a sufficient flow to cause an appre- 
ciable amount of refrigeration. If further 
reduced to 15.67 pounds, it gives you a 
boiling point of zero, and an increased 
difference in temperature that will cause an 
increased heat transfer, two times as great 
per square foot of pipe surface as was 
possible with half of the difference. 

A still further reduction to 9.1 pounds 
will allow the ammonia to boil at 10 deg. 
below zero, at which temperature the flow 
is twice as great as it was at 15.67 pounds, 
and four times as great as at 19.64 pounds. 

However, you could employ four times 
as much pipe surface and get the same 
results with 19.64 as you would with 9.1, 
or twice as much pipe would give you the 
same amount of work at 15.67 as it would 
with 9.1. 

If in place of direct expansion, brine 
circulation is employed, it will be seen 
that for the same rate of heat flow a lower 
pressure and temperature will be required. 

Assuming, for example, that the rate of 
heat transfer per square foot of pipe per 
degree difference in temperature is the 
same between ammonia and brine and be- 
tween brine and air as between ammonia 
and air (an assumption which is not wholly 
accurate, but will suffice for the example) 
the heat transfer between ammonia at 9.1 
pounds and air at 10 degrees would be 
only half as great in the brine system as in 
the direct expansion. 

This is because of the fact that ten de- 
grees difference in temperature must be 
allowed to cause a heat flow from air to 
brine, and another ten degrees from brine 
to ammonia. 

Where piping cannot be increased, there 
remains only one of the two variables. 

To increase cooling capacity you must 
have lower back-pressure, and this, as said 
before, is inefficient. The saving in first 
cost of scanty piping is soon lost by oper- 
ating inefficiency. 

Very truly yours, 
C. F, FirzGeratp, 


Bahr ees Supervisor, Albany Packing 
oO. 


EDITOR’S NOTE.—This is the first in a 
series of discussions by Mr. FitzGerald on 
ae problems in packinghouse refriger- 
ation. 


Other topics will be: 
“Heat and Cold—Relative Terms.” 
“Refrigeration by Melting of Solids.” 
“Refrigeration by Evaporation of Liquids.” 
a “Development of Mechanical Refrigera- 
on.” 
“Care of Refrigerating Machinery and 
Equipment.” 
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Your 

Jobber 

Does Not 

Carry Our 

Complete Line 

of Casing Colors 
Write Us for Samples 
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PEACOCK BRAND CERTIFIED CASING COLOR _ 
DO YOUR HAMS HAVE THAT DELICIOUS NUTTY FLAVOR ? 
WE SHALL BE PLEASED TO Where 


W'S) STANGE COS Sino” CHICAGO | 
/ CERTIFIED TO BY THE U. 


SAUSAGE CASINGS EXPORTS. 

Exports of domestic sausage casings 
from the United States during June, 1927, 
are reported by the U. S. Department of 


Commerce as follows: 


Hog Beef 
casings casings, 

ibs. Value. Ibs. Value. 
BOD 65 ond ctends ge ee 2 Eee ee 
Belgium ......... 4,552 2,814 66,753 $ 5,507 
Denmark & Fr. Is. ....-- ee++s- 5,602 405 
a ry ye 11,675 1,180 52,004 10,093 
Dee pcssc0ss 243,338 47,562 939,045 107,396 
Irish Free mam, Sp beel: “hibdee + Keakte...0aneee 
CC ar ‘ 6,3 5,997 764 
Netherlands ...... 23,587 142,402 22,031 
DT Lusneshaew.). sessoe heess 30,533 2,180 





Penene BO TORRER occcce, sevens  seesve 
8. ean. .“sna sae? Heasea’ passe 
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Manual control of temperature 
of water in tanks and vats causes 
unseen but very great losses 


which might just as well be con- 
verted into added profits. 


Only Automatic control can do 
this. Depending on workmen to 
watch temperature is never satis- 
factory and always expensive. 

Powers automatic heat regula- 
tors are accurate and dependable. 
There is one for every process in 
the packing industry. Check below 
the one that is causing trouble— 
letin describing type of regulator 


mail to us—and we will send bul- 
which will give best results. 
Hot water supply Hog scaiding vat 
Dehairing machine Ham cooking vat 
cabinet Smoke house 


Drying room Lj Cold Stor. Room 


The Powers Regulator Co. 
36 Years of nation in Tem- 
2725 Gr - =o , ay 
eenview Ave. 

Also New York, Boston, Toronto and 

ces 


See your teleph di — (8244) | 


Dovevevetvenenancarennasn 
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SEND A SAMPLE OF A Purchase 
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Do You 


Violet Meat 


FLAVOR FOR THIS Mig pando 
PURPOSE Formule? We Make tt 
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SS. DEPARTMENT of AGRICULTURE 


Exports of other casings: To France 39,866 Ibs.; 
value. $4,053. Irish Free State, 2,466 lbs.; value, SAUSAGE CASINGS IMPORT. 


$156.00. Norway, 25,900 Ibs.; value, $1,896.00. 
United Kingdom, $7,463 Ibs.; value, $2,673. Canada. Imports of sausage casings, into the 
47,966 Ibs.; value, $11,478.00. Costa Rica, 660 Ibs.; United States during June, 1927, are re- 


value, $382.00. Mexico, 25 lbs.; value, $4,00. Cuba, 
L494’ ibs.; value, $335.00. Australia, 3,400 Ibs; POrted by the U. S. Department ‘of Com. 


value, $901.00. merce as follows: 
+} Sheep, Lamb Other 
and Goat, casings, — 
BRITISH PROVISION CABLE. 1.4, _ a 
(Special Cable to The National Provisioner.) NOES Sere ee Cet ap GAs sane 
3 SN EL E,. 2c cache a paeese | whe seec Suen 
Liverpool, September 2, 1927. France ......-... 2,547 $ 4,864 28 980 


5 $ 
; Germany ......... 8.876 17,804 162, 
There is a good demand for A. C. hams _frish Free State. _ —_ 


for prompt shipment. Picnics continue NoWeissds 011. “x58 argon Vee 8 


quiet; pure lard and square shoulders fair. RM Sa Seneca aed leetans Co Retaeel oedeless 7 aeee 








: sgh a ee ee ee eee ee 96 25 
The general provision market is steady but |e in Europe 95,233 318,367 ...... 0 ...... 
F EMD <a shae-ce AF tery oy eee Pe eee es wltey ea 
firm, and shows signs of further improve- Sweden (3221222222 IIID2D III IEEE tittn 
Switzerland ...... 7,100 9,096 
ment. Lane | “) See 31,537 bee asec abe 
ee oe Jnited Kingdom.. 21,093 88,600 10,940 "6177 
The sharp advance in the spot market Canada... ...... 76,261 95,574 193,813 37,137 
has apparently attracted a little more sell- ote Sigg Teteee tee eee cence e cee eee  tenene 
ing by American packers for prompt and ~ samen a ,  "_, NaERPR BE 
As 3 er WeeKeesn |) iQue kes.- phbaae, + are¥ee.) eee 
forward shipment. Cuba ting") Begae BFRR ahOGsa ane ess 
. : : rgentina 60,763 64,763 410,176 106,326 
Today’s prices are as follows: Shoulders, pre 11077! 6493 4'894 34/805 3. 
square, 72s; picnics, 64s; American cut, Chile ...........: , EME cadags eee 
107s; Cumberland cut, 86s; short backs, Paraguay eevccsee eeeeee esecses 21,477 2,249 
, - J . ET, 6 oso ebodn) MeaEe sca dewe 319,841 46,109 
84s; bellies, clear, 91s, Canadian, 86s; spot B. India fe eS 11,176 31,808 4,250 7,521 
1 Era a : 133,444 171,505 156,834 
lard, 67s 3d. Meee, coca, S000, ABOM 5.5 csc ec 
——4—__ ee ine. 
EEA ee pee 2,152 1,998 
DANISH BACON EXPORTS. SOMME Vaid sites ict rT ee Ft 
Turkey in Asia.. 5,140 15,354 200 51 
Bacon exports from Denmark for the Other Asia ...... ae ease 
. ; 5 ustralia ........ 150,367 107,656 49,530 24,794 
week ending Aug. 27, 1927, were 4,615 Qusyaie gcccc::: 96,609 145,817 ...... ... a 
metric tons, according to cable advices to RB. §. Africa..... ...... ...... 2,000 172 


the U. S. Department of Commerce, all rer 661 471 one 6ié  caemeen 
of which went to England. . 92.827 





Lard Tubs 


Our Lard Tubs are made 
of hardwoods, nicely grained 
or varnished, as preferred. 
They are bound with heavy, 
flat steel hoops, and are 
equipped with heavy wire 
handles—wooden grips. 

These packages are nicely 
inner-coated with a sanitary 
preparation, and in accord 
with the Pure Food Laws. 

Old Established Line—Our 
packages are standard goods. 
We furnish the tops, and the 
package can be furnished 
with or without the double 
loop wire sealing device, as 
desired. With over a half 
century of experience in 
making all kinds of Wooden 
Ware, we are equipped to 
furnish the best goods at 
reasonable prices. We are prepared to ship in any quantities, but carlots are our 
specialty. 





We invite your inquiries—prompt attention assured 


Richmond Cedar Works 127"¢..427 Richmond, Va. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tier ce and hogs by the hundredweight. 


Prices Steady—Trade Quiet—Hog Move- 
ment Fair—Hog Prices Continue Steady. 


The developments in the market the 
past week have again been non-conducive 
to any important change in value. Fluc- 
tuations in futures have been narrow, al- 


though the undertone has been fairly firm. 
Hogs have shown a steady position and 
have gained a little as compared with last 
week. The movement of hogs at the 
principal markets showed a decrease from 
the previous week, but was slightly better 
than last year. 

The total for the week was 414,000 
against 396,000 a year ago. Since Febru- 
ary 26, the total receipts have been 13,219,- 
000 against 12,422,000 last year. Packing 
at Chicago continues to hold its gain over 
last year, with the aggregate since the end 
of February 3,021,000 head against 2,527,- 
000 head last year. 

The sharp action in the oil market at 
New York had a moderate stimulating in- 
fluence on lard for a short time, but the 
effect was short-lived. The spread in the 
oil and lard market was narrowed but this 
did not seem to influence the demand for 
lard to any material extent. 


Hog Weights Lower. 


The movement of hogs shows fairly 
maintained quality of weights. There has 
been some decrease in the average weight 
this year compared with last, but the aver- 
age so far is slightly better than the pre- 
vious three year average. From January 
to June inclusive the average live weight 
of the hogs killed under Federal inspec- 
tion was 233.94 Ibs. against 238.54 Ibs. last 
year and 227.79 for the three year average. 
Average dressed weight was 180.49 Ibs., 
compared with 183.28 lbs. last year and 
173.77 lbs. for the three-year average. The 
dressing loss this year has been 53.45 lbs. 
against 55.26 Ibs. last year and 54.02 lbs. 
for the three-year average. This would 
seem to indicate that the quality was being 
maintained relatively in good shape al- 
though on «a slightly lower weight than 
last year. 


Comparative Weights of Animals Killed. 

The product of lard of 15.79 Ibs. per 

hundred Ibs. of live weight compares with 

16.65 lbs. last year and 16.67 Ibs. for the 
three-year average. 

_The comparative figures of the compara- 

tive weights of cattle, hogs and sheeps, 

slaughtered from January to June, 1927 
inclusive, follows: 

CATTLE. 
Jan. to June, Jan. to June, 
1926, 1927. 


Inspected slaughter 


sanes seams 4,704,659 4,574,102 

Average liveweight .......... 969.56 951.73 

Average dressed weight...... 527.00 518.83 

Inspected slaughter calves.... 2,648,202 2,575,675 
CALVES. 

Average dressed weight calves 96.74 96.81 
HOGS. 

Inspected slaughter ..........21,079,106 23,093,341 

Average live weight ........ 238.54 233.94 

Average dressed weight ...... 182.28 180.49 
SHEEP. 

Inspected slaughter .......... 6,223,480 6,156,618 

Average live WOIERE ics ois 83.66 82.31 

Average dressed weight ...... 89.90 39.13 

The total product follows: 
Three year 
average. 1926. 1927. 

SS es 2,826,000.8 2,452,000.7  2,353,000.7 

SCs oso vk eo 245,000 255,000.0  248,000.3 

Be isc ksi cess 4,175,000.9 3,845,000.0 4,150,000.5 

BN sched aces 233,000.4 248,000.1 240,000.6 

a 6,981,000.2 6,800,000.8 6,993,000.1 


Product Distribution Heavy. 


_ The figures are particularly interesting 
mm that they reflect the immense distribu- 


tion of product in the domestic markets 
and the apparent small effect of the de- 
crease in the exports on the total supply 
available. The export movement is of 
comparatively minor importance in the 
supply and distribution. Since January 1 
the exports of hams and shoulders in 
round figures have been 82,000,000 Ibs., 
against 132,000,000 Ibs., last year. Bacon, 
74,000,000 Ibs, against 109,000,000 Ibs., and 
lard, 433,000,000 Ibs., against 460,000,000 
Ibs. The decrease has been 114,000,000 Ibs. 
of all products, just about a pound per 
capita for the entire period. 


Corn-Hog Ratio Unchanged. 


There appears to be no general change 
in the corn-hog ratio. The reports have 
been, and continue to be, persistently ap- 
prehensive regarding the possibilities of 
the September weather and the effect on 
the maturing of the corn crop. Ideas as 
to possible results appear to be almost as 
divergent as they were a month ago. The 
progress of corn in some sections has been 
very slow and in others fairly good. There 








Stocks at 7 Markets 


A decline of some 18,000,000 Ibs. in 
the stocks of S. P. meats during the 
month of August is an interesting fea- 
ture of the report of stocks of provi- 
sions at the seven principle markets of 
the country on August 31, 1927, com- 
pared with those of a month and a year 
ago. 


Dry salt meats showed a slight gain 
during the month, as did prime steam 
lard, but the total stocks of lard de- 
clined nearly 2,000,000 Ibs. 


The effects cf the ham and bacon 
campaign are evident in the stocks of 
S. P. regular hams and of S. P. bellies. 
Regular hams declined more than 
11,000,000 Ibs. and bellies about 4,500,- 
000 Ibs. S. P. skinned hams showed 
a slight gain during August. 

Stocks of S. P. meats are still ap- 
proximately 48,000,000 Ibs. heavier 
than those of a year ago, and dry salt 
meat stocks are some 18,700,000 Ibs. 
greater. 


Lard stocks are approximately 25,- 
500,000 Ibs. greater than those on hand 
on August 31, 1926, which is just about 
the equivalent of the decrease in the 
quantity of lard exported during the 
first six months of this year compared 
with the same period of 1926. 


A detailed statement of the stocks of 
provisions at Chicago, Kansas_ City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, on August 31, 1927, 
with comparisons, as especially compiled 
by THe NATIONAL PROVISIONER, is as fol- 
lows: 

Aug. 31, 

1927 
Total S. P. meats.191,764,217 209,628,509 143,623,324 
Total D. S. meats. 88,745,900 86,748:961  70.097.287 
Total all meats. .302,123,206 320,3821445 243.022'054 


July 31, Aug. 31, 
1927 1926 





Fs Gy Je cee 102,295,239 100,676,740 77,769,485 
Other lard ...... 25,502,648 28,848,886 24,610,395 
TOC TE execs 127,797,887 129,525,626 102,379,880 
S. P. reg. hams.. 60,809,243 71,890,674 45,619,479 
S. P. sknd. hams 64,837,395 64,538,205 40,567,850 
S. P. bellifes...... 43,351,281 47,925,542 2,069,272 
8. P. pienics..... 22,400,981 24,855,659 24,636,029 
D. S. bellies..... 71,887,359 70,984,684 52,844,370 
D. S. fat backs.. 10,310,764 9,009,641 10,068,373 


are a few sections where it has been too 
dry. This has also had some effect on 
general feeding and pasturing conditions 
in those localities. Aside from this the 
general pasture and feed conditions have 
been excellent. 

A problem which may have considerable 
bearing on the position of the country 
supply of hogs will be the relative price of 
corn in the country and in the terminal 
markets. Unless feeding conditions im- 
prove, the temptation to market corn and 
sell hogs may have a direct influence on 
the market price of corn and the ultimate 
supply of hogs. Other than the weights 


. have been slightly less this year than last 


year, there has been no evidence of any 
general effect on feeding so far. 
PORK—tThe market was steady, with 
demand fair the past week, with mess, 
New York, quoted at $31.00; family, $35.00 


(@38.00; fat backs, $22.00@29.00. At Chi- . 
cago, mess was quoted at $29.00. 
LARD—Demand was fair both for 


domestic and export and the market 
slightly better. Prime western was quoted 
at New York at $13.15@13.25; middle 
western, $12.90@13.00; New York City, 
124%@12%c; refined Continent, 13%c; 
South America, $14.00; Brazil kegs, 15%c; 
compound, car lots, 12%4@12%c. 

At Chicago, regular lard in round lots 
was quoted at 5c under September. Loose 
lard sold 80c under September, and leaf 
lard was quoted at $1.30 under September. 


BEEF—The market was quiet but firm 
with mess New York quoted at $18.00@ 
19.00; packet, 16@18c; family, $20.00@ 
22.00; extra India mess, $33.00@35.00; No. 
1 canned beef, $2.50; No. 2, $4.25; 6 Ibs., 
$12.75: pickled tongues, $50,00@60.00 
nominal. 








SEE PAGE 41 FOR LATER MARKETS. 





CHICAGO PROVISION STOCKS. 

Stocks of provisions in Chicago, at the 
close of business on August 31, 1927, with 
comparisons, are reported by the Chicago 
Board of Trade as follows: 





Aug. 31, July 31, Aug. 31, 
1927. 1927. 1926. 

Mess pork, new, 

made since Oct. 1, 

26, BD. ccvacece 443 410 428 
Other kinds brid 

pork, bris. ...... 18,930 21,086 21,105 
P. S. lard, made 

since Oct. 1,° 26, 

Py havccancnasee 76,882,271 74,360,815 59,967,441 
P. S. lard, made Oct. 

1,.°26, to Oct. I, 

, eS Sree 3,612,227 3,612,227  ......- 
P. S. lard, made 

previous to Oct. 1, 

25, MB. vccscnte-t Sea weste  Seeneces ~  sa¢eceus 
Other kinds of lard, 

PrP ere 13,326,328 18,243,137 12,746,210 
Sh. rib  middles, 

made since Oct. 1, 

Po ee 3,534,262 3,639,818 3,204,525 


D. S. clear bellies, 
made since Oct. 1, 
a 30,805,334 28,036,653 21,146,482 
D. S. rib bellies, 
made since Oct. 1, 
Se Wg iin» Ka eees 4,453,369 4,970,677 
Ex. Sh. Cl. middles, 
made since Oct. 1, 


, 2 eee 292,068 272,524 772,114 
Sh. clear middles, 

Me ccnedscepene. stpuviae” — coaaseds 31,500 
Ex. Sh. Cl. middles, 

TORS cps c tguatbs wns «debe eee |) seeuadan 3,300 
D. §S. Short fat 

backs, lbs. ...... 4,778,783 4,573,358 5,603,958 
D. S. Shoulders, lbs. 39,727 24,906 


> 24, 9,559 

S. P. Hams, Ibs... 30,374,283 35,848,261 19,863,682 
S. P. Skinned hams, 

Ce ee ee: 25,120,130 25,176,854 14,899,384 

P. Bellies, = 15,611,310 19,002,866 11,015,832 
. or c- 


whos, TRO. i. ccecs 9,894,003 11,053,546 8,707,170 
S. P. Boston shldrs., 

BOBS cs banc emence ceeneanen 9 encneene Sesecge's 
S. P. Shoulders, Ibs. 52,517 50,683 228,34 
Other cuts of meats, 

Se oo cescteecw as 7,683,879 7,428,786 12,735,828 


Total cut meats, Ibs .1382,006,350 139,561,624 103,192,362 
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How to Increase 


Tankhouse Profits! 


Larger returns or less expense — these 
are two ways of doing it. 


We advise the packer or renderer who 
is not grinding his products to investi- 
gate the NEWMAN Grinder for larger 
returns. 


We advise those who grind products 
now, to invest in the “NEWMAN?” for 
reducing expensive operation. 


Made in three sizes. Satisfaction guar- 
anteed. 


*300% to 495% 





) ‘ : 
) 





Newman Grinder & Pulverizer Co. 
419-425 W. 2nd St., Wichita, Kansas 


Distributors 
The Allbright-Nell Co., Chicago 


The American By-Product Machinery Co. 
26 Cortlandt St., New York City 


The Cincinnati Butchers Supply Co., Cincinnati-Chicago 











1927, 


ee 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—The situation in the tallow 
market here in the East continues one of 
limited trade and a firm tone, but there 
was uncertainty as to what the contract 
market for tallow was. Various brokers 
insisted that the last sales of extra was 
75c, although outside tallow had sold up 
to 8c. At the same time, offerings of con- 
tract tallow at 8c were said to be very 
limited, with several producers asking % to 
y%c more, and holding firmly. The con- 
sumer was not inclined to come up in his 
ideas. Any large offerings at the 8c level, 
it was felt, might readily be absorbed. 

As a whole, sentiment is friendly to the 
market and there was a disposition to look 
for continued strength throughout the 
coming month. In competitive quarters 
the tone remained firm. At Chicago de- 
mand was reported good for tallow, with 
prime packer 83gc last paid at Cincinnati. 
At Chicago, edible was quoted at 834@9c; 
fancy, 834@8%c; prime packer, 8%4c; No. 
1, 7c; ‘No. 2, 6%4c. 

At New York special was quoted at 7c 


nominal; extra, 8c nominal; edible, 84a 
9¢ nominal. 

At the London auction Wednesday, 
Aug. 31, some 1,791 casks were offered, 


and 1,771 casks sold at prices ls to 2s 6d 
over the previous option two weeks ago. 
Mutton was quoted at 35s 6d to 36s 6d; 
beef, 35s to 39s; good mixed, 33s to 35s. 

At Liverpool, Australian tallow was un- 
changed to 6d higher for the week, with 
fine quoted at 35s 9d and good mixed at 
3s 714d 

STEARINE—Demand in the East was 
better and the market stronger, with sales 
of oleo at 11%c and the market quoted at 
that level. At Chicago, demand was fair 
and the market firmer with oleo quoted 
at 12c. 

OLEO OIL—A limited trade but a very 
steady tone featured the market at New 
York where extra was quoted at 1334c 
prime, 1214@12%c; lower grades, 10%a 
1l%c, according to quality. At Chicago, the 
market was very steady with prime quoted 
at 1034c. 


SEE PAGE 41 FOR LATER MARKETS, 














LARD OIL—A moderate trade, with a 
fair routine demand and a stronger tone, 
due to betterment in raw materials, was 
the feature of the week. At New York, 
edible was quoted at 16c; extra winter, 
12%c; extra, 1154c; extra No. 1, at 11%c; 
No. 1, 10%c; No. 2, 10%c. 

NEATSFOOT OIL—With raw material 
stronger and consuming demand fair, 
prices were somewhat better, with pure 
New York quoted at 15c; extra, 1134c; No. 
1, 10c; cold test, 18c. 

GREASES—A rather firm tone, but a 
moderate volume of trade, was the feature 
in this market in the East during the 
week. Offerings were rather firmly held, 
Owing to general firmness throughout the 
fat and grease list. Buyers were not in- 
clined to go far ahead, while producers 
were inclined to look for better levels for 
the immediate future, 

Strength in other directions was most 
influential and, on the whole, the volume 
of trade that passed was not large. At 
New York, choice ier was set 65% 
@6%c; A white, 7%4c; B white, The: 
choice white, 834c. 

At Chicago, there was a good demand 
for choice white from both domestic and 
export channels and the market was firm. 


WEEKLY REVIEW 


At Chicago, brown was quoted at 6%c; 

yellow, 64%4@7c; B white, 7%4c; A white, 

754c; choice white, all hog, 8@8%c. 
snseiaalicsomaes 


Packinghouse By-Products 
Chicago, September 1, 1927. 
Blood. 
The market is strong and offerings are 


not plentiful. 
Unit Ammonia. 
Gouna: and: engroine ss i.cc isc ccc didivecsd $4.75@5.00 
Digester Hog Tankage Materials. 


The market is easier and trading light. 
Bulk of high grade material is holding firm. 
Unit Ammonia. 

Ground, 11% to 12% ammonia............ 


ov 
Ground, 6 to 8% ammonia................ 5.00@5.20 
Unground, 11 to 138% ammonia.......... 5.20@5.25 
Unground, 6 to 10% ammonia.............. @4.75 
Liquid stick, 7 to 11% ammonia.......... @3.75 


Fertilizer Materials. 


Offerings are extremely scarce and trading 
slow. The market is strong on all am- 
moniates. 

Unit Ammonia. 


High grade, ground, 10-11% ammonia...... @3. 
Lower grade, ground & ungrd. 6-9% am. : 
WEGOe TNE a occ bcd oan 60st ce cdseceessves nee 3. Saas 


Bone Meals. 


A good demand features the bone meals 
market, with supplies short. 


Per Ton. 

Raw Done MEA]. ..ccccsccccscccccsccese - -$32.00@55.00 

Steam, ground.........cscecessececesees 30.00@45.00 

Steam, unground ..........scecesesccces 26.00@34.00 
Cracklings. 


Offerings and business unchanged and 
quiet. 

Per Ton. 

Hd. prsd. & exp. ungrd., per unit protein.$ 1.30@ 1.40 

Soft pressed pork, ac. grease and quality.85.00@90.00 

Soft pressed beef, ac. grease and quality.50. 55.00 


Horns, Bones and Hoofs. 


This market remains quiet, as it has 
been for the past few weeks. 





Per Ton. 
EEN Gaines bh sddeceeesue penoneheeitey oe 
= shin ‘bones... oe dee ° 50.00 





Cattle oote®..cccscececeeess sissseeees 88,00@ 35.00 


(Note—Foregoing prices are for mixed carloads of 
unassorted materials indicated above.) 






35 
Gelatine and Glue Stocks. 

A brisk demand continues for cattle 

jaws, skulls and knuckles. 
Per Ton. 
Kip and calf stock........... $32.00@42.00 
Rejected manufacturing bones 45.00@47.50 
RE NUD o oc carecanccsssdes 39.00@41.00 
Cattle jaws, skulls and knuckles 39.00@40.00 
Sinews, pizzles and hide trimmings. . 27.00@29.00 


Animal Hair. 


This market continues very quiet, as it 
has been for the past several weeks, with 
little interest being shown. There is a 
good demand for switches. 

Per Pound. 


Coil and field dried ............ - 24 @3ec 





Processed grey ...... - 4 @T%e 
Black dyed ...... - 5 @8&e 
Cattle switches, each*... - 4 @5e 





*According to count. 


Pig Skins. 
Market for strips, scrap and trimmings 
dull. Demand for No. } strips is good. 


Per Pound. 
ee CR En i ad cea calitine duncineuceineic es 7%@ 8c 
Edible grades, unassorted................ F @ 4%c 


siinonilrirmeen 


MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending Aug. 27, 1927, are reported 
officially as follows: 


Point of 


origin. Commodity. Amount. 
Canada—Quarters of beef................. 816 
Canada—Calf carcasses..................+. 1,787 
Canada—Lamb carcasses................+. 75 
Canada—Calf livers ...............e.0005 696 lbs 
Canada—Fresh beef .............seeeeeee 24,053 Ibs. 
Canada—Fresh pork ...............200e0. 14,502 Ibs. 
Canada—Beef tongues ................... 2,816 lbs. 
Canada—Smoked pork ................6.: 1,690 Ibs. 
TT 8 Se Ere rrr 6,600 Ibs. 
ee Re ICSE RP ee eer 60,000 Ibs. 
SRE coda bin dcg db tadcetaesnenee 64 Ibs. 
EES SR Err Tere 70 Ibs. 
— Zealand—Quarters of beef........... 13 
WO NG ik oe piddcce cee caiesetccdies 300 Ibs. 
Germany—Sausage ..........cceeccccceees 1,705 Ibs. 
Brazil—Canned corned beef............... 36,000 Ibs. 
—@—— 


LARD AND GREASE EXPORTS. 


Exports of lard from New York, Aug. 1, 
1927, to Aug. 31, 1927, 23,777,816 lbs.; tal- 
low, none; grease, 2,801,600 Ibs.; stearine, 
87,600 Ibs. 








JUNE BY-PRODUCTS YIELDS. 


The estimated yield and production of animal by-products from slaughtering under 


federal inspection during June, 1927, with 
Department of Agriculture as follows: 
Average weight Per cent of 
per animal live weight 
8 $. 
om > om S 
Class mw. a = * 3 
an ba oh ies 
2 > ¢ 2 ¢ 
RL OO, se, 
Lbs. Lbs. P.ct. P.ct. 
Edible beef fat?.......36.78 37.54 3.84 4.01 
Edible beef offal...... 29.37 28.41 3.07 3.04 
Cattio. MGes 36605. .3% 65.41 64.09 6.83 6.85 
Edible calf fat!........ 1.20 1.28 .68 .75 
Edible calf offal....... 6.56 6.60 3.71 3.85 
OO EAS rae 36.04 39.16 15.45 16.44 
Edible hog offal....... 6.38 5.85 2.74 2.46 
Pork trimmings ....... 13.08 12.64 5.61 5.31 
Inedible hog grease?.... 2.93 2.98 1.26 1.25 
Sheep edible fat!...... 2.14 1.69 2.66 2.24 
Sheep edible offal...... 1.94 1.90 2.41 2.52 
1Unrendered. *Rendered. 


comparisons, are reported by the U. S. 


Production 
3% oi 
$3 3 3 : 5 
a5 = a Sg > 
ges mo gS g En 
rh “> &® a bee hel 
2b 2& g ¢ “Ss 
aA Re 4 5 as 
1,000 1,000 1,000 1,000 
Ibs. Ibs. Ibs. Ibs. P.ct. 
368,539 29,982 35,194 29,778 99.32 
294,283 20.501 25,140 22,535 109.92 
660,919 47,710 54,885 51,196 107.31 
6,136 466 499 549 117.81 
33,544 2,664 3,059 2,830 106.23 
1,502,461 152,388 136,775 165,988 108.92 
265,908 19,694 22,073 24,797 125.91 
546,945 2,064 43,872 53,577 127.37 
123,071 12,237 10,631 12,673 103.56 
27,609 1,722 1,782 1,786 103.72 
25,008 1,643 2,084 2,008 122.22 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 














Standing 
the Test 


i & the liquidation of the July position 

the New Orleans Refined Cotton 
Seed Oil Market has stood a severe 
test, and again proved itself to the sat- . 
isfaction of all fair minded traders. 
It has met every test and not been 
found wanting. 

The present stock of certificated oil 
in New Orleans is over ten million 
pounds. 


Always Use YOUR 
Cotton Oil Market 





The New Orleans Refined Cottonseed 
Oil Contract was established at the 
request of the cotton oil trade. 











New Orleans Cotton Exchange 
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MARGARINE TAXES PAID. 


Taxes on oleomargarine amountine to 
$3,164,218.94 were paid during the fiscal 
year ending June 30, 1927. This is an in- 
crease of $94,000 over the taxes paid in 
the previous fiscal year. 

Report on the quantity of oleomargarine 
on which tax was paid and the amount of 
this tax in the fiscal years 1926 and 1927 
are reported as follows in the preliminary 
statement of “Internal Revenue Collec- 
tions, fiscal year 1927,” issued by the U. S. 
Bureau of Internal Revenue of the Treas- 
ury Department: 

Internal revenue receipts on oleomar- 
garine: 

1926 1927 
Oleomargarine, colored ...$1,073,936.99 $1,161,976.87 
Oleomargarine, uncolored.. 588,904.36 619,680.44 
Oleomargarine, manufactur- 

ers and dealers (special 

Pe PaO RS ERT 1,407,376.91  1,382,561.63 

Total taxes ............ $3,070,218.26 $3,164,218.94 

Quantity of oleomargarine on which tax 
was paid: 








1926 1927 
Lbs. Lbs. 
Oleomargarine, colored........ 10,689,385 11,364,721 
Oleomargarine, uncolored...... 235,519,128 246,788,244 
Total .....cccccccccccces s+ +246,208,513 258,152,965 
—_@——_ 


JULY MARGARINE EXPORTS. 


Exports of margarine, both animal and 
vegetable oil products, from the United 
States during July, 1927, was 42,447 lbs., 
compared with 86,065 Ibs. during July, 
1926. 


JUNE MARGARINE PRODUCTION. 


Production of margarine during June, 
1927, as reported by margarine manufac- 
turers to the U. S. Department of Com- 
merce, with comparisons, was as follows: 

UNCOLORED MARGARINE. 














June, June, 

1926. 1927, 
Exclusively vegetable .......... 8,331,191 10,535,806 
Animal and vegetable........... 8,498,887 8,301,329 
SED Sid sashconeekes eee he ¥ - -16,830,078 18,837,135 

COLORED MARGARINE. 

Exclusively vegetable .......... 303,367 361,386 
Animal and vegetable........... 660,55 794,639 
DE cacaichen ckulewdnda Veta 963,917 _: 1,156,025 
erie ee ae 17,793,995 19,993,160 


The U. S. Bureau of Internal Revenue 
gives the following estimate of June, 1927, 
margarine production, based on the sale 
of revenue stamps: 

June, ’26. June, ’27. 

Oleomargarine, colored, lbs...... 754,266 853,841 
Oleomargarine, uncolored, Ibs... .17,146,540 20,317,504 
MNP os crt cc ccc ae se 17,900,806 21,171,345 


a 
COCOANUT OIL STATISTICS. 


Germany is the principal European 
crusher of copra, with France, the Nether- 
lands, Great Britain and Denmark follow- 
ing in importance. 

The United States, however, has now 
become the leading producer, as well as 
consumer, of cocoanut oil. The accom- 
panying table shows the production and 
consumption in the United States, both of 
crude and refined oil, from 1922 to 1926, in- 
clusive. 

During this time there has been an ap- 
proximate gain of 50 per cent in produc- 
tion. 





Production Consumption 
Crude Refined Crude Refined 
1926 ...255,047,000 231,663,000 433,340,000 207,713,000 
1925 ...207,604,000 197,118,000 385,455,000 205,777,000 
1924 ...191,357,000 173,720,000 363,770,000 210,901,000 
1923 ...235,919,000 172,382,000 360,002,000 211,940,000 
1922 ...185,526,000 135,242,000 305,330,000 165,080,000 


The quantities of cocoanut oil imported 
into the United States in recent years 
have been as follows: 

In 1922, 227,320,000 lIbs.; 1923, 181,822,- 
000 Ibs.; 1924, 224,763,000 Ibs.; 1925, 232,- 
499,000 Ibs.; 1926, 245,129,000 Ibs. 

During the last five years, domestic 
cocoanut oil exports from the United 
States have been as follows: 

In 1922, 12,972,000 lbs.; 1923, 16,562,000 
Ibs.; 1924, 17,961,000 Ibs.; 1925, 17,901,000 
Ibs.; 1926, 15,592,000 Ibs. 

a “OE 

FREIGHTS RULE SUSPENDED. 

The Interstate Commerce Commission 
has suspended until March 6, 1928, the 
operation of certain schedules as published 
in Supplement No. 5 to Eastern Steam- 
ship Lines, Inc., tariff I. C. C. No. A-17. 

The suspended schedules propose to add 


cottonseed and other vegetable oils, in 
bulk in barrels, originating in the states 
of Alabama, Georgia, Louisiana, Missis- 
sippi, North Carolina, South Carolina, and 
Tennessee to the list of articles not sub- 
ject to free lighterage or transfer in New 


York harbor. 





The Blanton Company 
St. Louis, U. S. A. 
Refiners of 


Yopp’s Code, Bighth Edition 





Salad Oil 


Give Us Inquiries on Carloads 
Pleased to Submit Samples 


Selling Agencies at 
New York Philadelphia Pittsburgh 
Memphis 
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INVESTIGATION UNDER WAY. 
Preliminary work on the Federal Trade 


Commission investigation of the cotton- ° 


seed industry is well under way and the 
commission expects that the inquiry will 
be completed in time for a report to be 
submitted to Congress at the next session. 

The inquiry was the result of a house 
resolution passed on March 2, 1927, direct- 
ing the commission to investigate the ac- 
tion of those industries engaged in pur- 
chasing cottonseed for the purpose of 
crushing the cottonseed, and those indus- 
tries engaged in refining and otherwise 
processing and marketing cottonseed, to 
ascertain if there was a combination, 
agreement, or association to fix prices of 
cottonseed or to violate any of the anti- 
trust laws. 

The matter is in the hands of the legal 
investigating division of the commission. 

er 


TEXAS ALLOWS STOPOVERS. 

The state railroad commission of Texas 
has ruled that car lot shipments of cotton- 
seed oil, originating on the Fort Worth 
& Denver City and the Wichita Valley 
railways may be stopped in transit at 
points along those lines for refining, re- 
conditioning, and barreling. 

Such stopover privileges will be allowed 
the shipper for $6.50 per car in addition 
to the through freight rate, provided that 
not more than one stop will be allowed 
on any one shipment and that when the 
stopover point is not in direct line of tran- 
sit an additional charge of nine-tenths of 
one cent per ton per mile for the extra 
distance will be made. 


a Xo 


YOPP’S OIL TRADE CODE. 

The ninth edition of Yopp’s telegraphic 
code for use by traders in cottonseed and 
other oil seeds, meal and oil has just been 
issued in revised form. 

It contains numerous improvements 
over the previous edition, such as new 
price words in 5c fluctuations per hundred 
pounds or per ton, a new section for soap 
stock, a revision of shipping terms, a new 
section for peanuts, new phrases for 
analyses and claims including the com- 
pound word section for quotations in hun- 
dredths, about 10,000 combinations, coded 
lists of buyers, brokers, chemists, crush- 
ers’ associations, refiners, oil mills, etc. 

Words are also contained in the new 
book to cover the various grades of crude 
cottonseed oil adopted by the last Inter- 
state convention such as “prime crude, 
“basis prime crude,” “off crude,” etc. 

The present edition supersedes all pre- 
vious ones. It contains 169 pages, and 
may be obtained upon application to THE 
NATIONAL ProvisioNER, Old Colony Bldg., 
Chicago. The price is $7.00. 

BESS 
CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 

New York, Aug. 30, 1927.—Latest guota- 
tions on chemical and soap supplies: 

Extra tallow, f.o.b. seller’s plant, 8c Ib.; 
Manila cocoanut oil, tanks New York, 834c 
lb.; Manila cocoanut oil, barrels N. Y., 
10%c 1b.; Cochin cocoanut oil, barrels 


N. Y., 1034c Ib. 


P. S. Y. cottonseed oil, barrels N. Y., 
12%c lb.; crude corn oil, barrels N. Y., 
11%c lb.; olive oil foots, barrels N. Y 


10c lb.; 5 per cent yellow olive oil, barrels 
N. Y., $1.70 gallon. ; ; 
Crude soya bean oil, barrels N. Y., 12%c 
lb.; palm kernel oil, barrels N. Y., 934c Ib.; 
red oil, barrels N. Y., 934c Ib. S 
Lagos palm oil, casks N. Y., 8c Ib.: Niger 
palm oil, casks N. Y., 7%c Ib.; crude soap 
glycerine, 1334 to 14c Ib. 











ied se al Si wi 











September 3, 1927. 


THE NATIONAL PROVISIONER 


37 


VEGETABLE OILS 


WEEKLY REVIEW 


THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 
Crushers’ Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers’ 
Association and the Mississippi Cottonseed Crushers’ Association 


- Largest Trade Since War—New Seasons 


Highs—Cotton Developments Excite 

Interest-—C ash Demand Moderate— 

Wall Street In Market—Crude Tight— 

Weevils Bad—Lard Better—Corn Crop 

Improving. ‘ 

Developments in cottonseed oil futures 
on the New York Produce Exchange the 
past week were characterized by general 
trade and speculative interest and a re- 
vival of operations on the part of Wall 
Street for the first time in years. This 
resulted in the heaviest trading since the 
war activities. The volume of business 
was so broad that individual operations 
were quickly lost sight of. The fact that 
the market was surrounded with more 
uncertainty as to supplies for the season 
is expected to make for steadily increas- 
ing interest particularly from the specula- 
tive element. 

All deliveries, with the exception of 
September, established new high levels for 
the season. The distinctly unfavorable 
weevil situation, with its consequent 
damage to cotton, and the existence of 
other unfavorable insects, as well as 
drought in some important areas, were 
the main incentive behind the advance. 
The apprehension of a much smaller out- 
turn of cotton oil this season, compared 
with the last few seasons, led to the con- 
clusion that cottonseed oil, for the first 
time in several years, has important spec- 


ulative possibilities on the constructive 
side. This being the case, the trades’ at- 
tention was directed towards weather and 
crop reports and the developments in the 
cotton market. Routine news was lost 
sight of, and as a matter of fact, was 
hardly spoken of. 


-Estimates Smaller Crop. 


Estimates from private sources of 
12,000,000 to 13,000,000 bales of cotton and 
less were heard, with some radical low 
contentions made and some estimates of 
around 14,000,000, bales issued. In all 
cases it is admitted that the weather dur- 
ing the next few weeks will be vitally im- 
portant and early frost disastrous. The 
weather the past week was too cool in 
many sections, and it was evident that the 
South was not immune from the freakish 


weather which has prevailed over the 
country during the summer. 

At times heavy buying came from all 
directions, including the West and South, 
and shorts covered freely. Deliveries of 
16,500 barrels on September contracts, 
practically all, by refiners, failed to dam- 
pen the bullishness on the part of com- 
mission houses. The bulges ran into 
active realizing and professional bear pres- 
sure, and under such conditions erratic 
fluctuations must be looked for. 


High Prices Looked For. 
Around the ring the bulls were talking 
the possibility of 15c oil, while in Wall 
Street quarters the prospect of 18 to 20c 
oil later in the season were spoken of. 
The September deliveries largely went 
into the hands of local cash oil men and 








SOUTHERN MARKETS. 
NEW ORLEANS. 
(Special Wire to The National Provisioner.) 
New Orleans, La., Sept. 1, 1927——While 
better climatic conditions have prevailed 
the past few days, increasing reports from 
reliable people of heavy boll weevil infesta- 
tion and damage have been received from 
many directions. Cotton oil firm, New 
Orleans futures, Dec., Jan., Mar. and May, 


are selling much under proper parity with 
crude at 9%c Valley bid. Mills are asking 
9%c. All states offerings are light as 
many mills are delayed in starting on 
account of adverse weather and holding 
movement in seed. 

Should lard and compound advance, 
oil will follow, as speculative sentiment is 
bullish, especially in late months with 
cottonoil selling at very low level con- 
sidering price of cotton and the outlook 
for a small crop. Heavy tenders of Sep- 
tember bleachable at New. Orleans this 
week have been taken up by refiners and 
nearbys should show strength when buy- 
ers replenish their stocks. 


Memphis. 

(Special Wire to The National Provisioner.) 
Memphis, Tenn., Sept. 1, 1927.—There 
have been a few sales of crude in this 
section at 914c, but mills are not offering 
except in a small way. Forty-one protein 
meal, $38.00 Valley; loose hulls, $4.00@ 

4.50 Memphis. Trading is very light. 


distributors, although quite a little was 
stopped by commission houses for cus- 
tomers. It is evident that some of the 
commission houses are encouraging the 
taking of deliveries on the spot month 
as they roll around. This is a condition 
which cannot be too generally encouraged. 
A wrong ithpression appears to have pre- 
vailed for years that one always runs into 
a loss in stopping tenders. This is not 
the case, which has been demonstrated 
time and again by the spot month con- 
siderably narrowing its discount and after 
going to a premium after the tenders have 
been taken care of. 

There is a tendency in several direc- 
tions to compare the present cotton sea- 
son with 1920-21 when only a little over 
2,000,000 barrels of cotton oil were pro- 
duced. It is argued that should produc- 
tion fall off to around that figure there 
would be available during the season only 
slightly more than 3,000,000 barrels com- 
pared with last seasons’ record consump- 
tion of 3,560,000 barrels. 


Carryover Will be Large. 


On the other hand, some contend that 
consumption will be curtailed by higher 
prices, but granting that the latter is cor- 
rect some allowance must be made for a 
carryover at the end of this season of 
at least 3,000,000 to 400,000 barrels. Should 
the crop turn out a small one, available 
supplies for consumption during the sea- 
son might prove to be as much as 750,000 
barrels under the consumption the past 
season. 

Such a condition naturally would place 
the seller in a dominating position and 
one which has not been noted for the 
past two or three seasons at least. How- 
ever, in analyzing the situation, it can 
easily be determined that the cotton crop 
outturn will be the dominating factor, and 
that much depends upon whether the crop 
is considerably under 13,000,000 bales or 
much over that figure. 

The volume of hedge pressure the past 
week has been light as very little crude 
came out, with bids in all sections re- 
ported of 9% to 9%c. Mills were holding 
at 9!14c which was looked upon as empha- 
sizing the unfavorable crop outlook. 

Seed Prices Higher. 

Seed prices were reported advancing, 
but the movement of seed, aside from the 
state of Texas, has been small thus far 
and not. sufficient to determine seed 
values. Under present crude price, the 
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highest standard of quality. 


200 Fifth Ave., New York City 
Phone Gramercy 3242 





are so many packers 


edible oil refiners turning to 


MR. PACKER—Do away with your dry salt and 
sweet pickle lard problem forever by using NUCHAR. 
It absorbs all of that off red color and that strong 
flavor and odor—not a trace of curing ingredients 


Because it refines and purifies lard, oils and fats to the 


Because it produces a better, sweeter, whiter and 
brighter lard with MUCH SUPERIOR KEEPING 
QUALITY at a purely nominal cost. 


and 


left. 


Write or phone and let us tell you how 


INDUSTRIAL CHEMICAL COMPANY 


Manufacturers 








400 N. Michigan Ave., Chicago 
Phone Whitehall 7336 








run of seed should naturally rule high. 
The attitude of the producer in marketing 
seed, and the disposition of the mills in 
putting crude on the market, will be im- 
portant factors within a short time, with 
the result that satisfactory prices to the 
South again depend upon orderly market- 
ing and not efforts to place the whole 
crop, or the greater portion of it, at one 
time. 
Corn Prospects Better. 

Reports on the corn crop have been a 
little better the past week, but it is evi- 
dent that this important feed grain out- 
turn will be comparatively small. The 
lard market displayed a better undertone 
under investment buying, but at the same 
time there appears to have been some 
buying of lard against sales of cotton oil 
in the New York Market. 
_COTTONSEED OIL—Market transac- 


tions: 
Friday, August 26, 1927. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


NN Lae oo. US eee 
Re ae Se3e9 esd. Soest nD & BOO 
pe  o 5. 5600 1020 1010 1016 a .... 
Oct. 1300 1050 1035 1048 a .... 
OR ae 400 1078 1060 1065 a 1076 
Dec. 4600 1075 1062 1075 a .... 
Jan. 6500 1079 1064 1079 a 1078 
Lo. See eT A NOES 1080 a 1095 
ae 25.53 8600 1100 1086 1099 a 


Total Sales, including switches 27,000 
bbls. P. Crude S. E. 9c Nom’l. 


THE EDWARD FLASH CO. 
29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
ALL VEGETABLE OILS 
In Barrels or Tanks 
COTTON OIL FUTURES 


On the New York Produce Exchange 





















Paritan, Winter Pressed Salad Oil 
Boreas, Prime Winter Yellow 
Venus, Prime Summer White 
Sterling, Prime Summer Yellow 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


Saturday, August 27, 1927. 
—Range— —Closing— 
Sales. High. Low. Bid. 


Asked. 
BE Sch ae Bee. . 1020 a 1040 
Aug er rere Ce we 
Sept 2000 1028 1024 1028 a 1026 
Oct 2500 1055 1050 1055 a .... 
MONS cise ee a es 1085 a 1095 
DRGs foot 4300 1090 1085 1087 a 1088 
jane 2k 2700 1095 1089 1092 a .... 
Pee. fee eos ia SND WEES: VERTED Oat 
| ES alegre 10100 1110 1105 1109 a 1110 


Total Sales, including switches 21,600 
bbls. P. Crude S. E. 9c Bid. « 
Monday, August 29, 1927 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


SOOE sy b ee jax cals eaahawals 1025. a 1035 
ODER wash ck 15500 1040 1012 1033 a .... 
6S ea eee 9400 1092 1051 1071 a.... 
Movs iveu.s. 300 1100 1076 1100 a 1115 
DPOES igs cine os 22100 1131 1085 1119 a .... 
SS ee 11800 1125 1090 1118 a 1117 
Behe. cee 3 100 1120 1120 1115 a 1040 
SPAS e agi ois 12200 1148 1106 1138 a 1140 
Oi os Secale Soe nee eae 1140 a 1160 


Total Sales, including switches 71,400 
bbls. P. Crude S. E. 9% Bid. 


Tuesday, August 30, 1927. 
—Range— —Closing— 


Sales. High. Low. Bid. Asked. 
OS Peper ee 5 ry Somat ye 030 a 1050 
ae ae 300 1040 1035 1030 a 1040 
Saye 5400 1090 1067 1070 a.... 
oO RRR 1500 1120 1097 1100 a .... 
SRS SS a oars 16500 1130 1104 1106 a 1107 
we Sta at 5200 1135 1106 1110 a 1109 
LS a ane 100 1115 1115 1110 a 1030 
NR Tee gg nk 8400 1163 1126 1129 a 1130 
| ee eae he a 1135 a 1145 


Total Sales, including switches 37,400 
bbls. P. Crude S. E. 9% Bid. 
Wednesday, August 31, 1927. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


i, aa ee ek iweb exe SOE aOre 
REDE 5. io acces 600 1040 1029 1030 a 1050 
0 RR 1800 1074 1067 1070 a 1073 
pe Spee 500 1093 1090 1090 a .... 
BE Saas fe 10500 1110 1096 1098 a 1100 
fe Seer 5600 1113 1100 1102 a 1101 
ae ee ks Beers <5 pe Ae 
Meroe. 3. ss 13600 1131 1115 1120 a 1122 
ASE ic peses 100 1131 1131 1128 a 1140 








White Clover Cooking Oil 
Marigold Cooking Oil 
Jersey Butter Oil 
Moonstar Cocoanut Oil 
d) © t Oil 








IvorYDALE, OHIO 
Port Ivory, N. Y. 
nwsas City, Kan. 
Macon, Ga. 
Datias, TEXAS 
Hamitton, CANADA 


P&G Special (Hard 
ke Refineries 


General Offices: 
CINCINNATI, OHIO 
Cable Address: “Procter” 





aa 








Total Sales, including switches 32,700 
bbls. P. Crude S. E. 9% Bid. 
Thursday, September 1, 1927. 


—Range— —Closing— 


Sales. High. Low. Bid. Asked. 
SDE IS Le pews dt ew a hes 1030 a 1075 
ES hook a wie tom nr | ome me Ur 
Oct 1082: 1077. 4079: a ...; 
NE ai S ls va oe TES TAI 1483 eo oss. 
ARR Sc eke vers 1123 1117 1118 a 1120 
CRESS Sere eee nee 1425. 23472149198) 53: 
Te Nae ay teak et Be oh, meee 1125 a 1135 
ERIS Op ante aera 1145: 1335. 3138-a-..<:; 
PRUNE ae a om eases Swi eke a LS 








SEE PAGE 41 FOR LATER MARKETS. 


COCONUT OIL—Aside from a very 
steady tone, there was little feature to the 
market. Offerings were limited, and held 
steadily, while consumers appeared to be 
marking time. No important volume of 
trade was said to have passed, either in 
the East or at the Pacific Coast. 

The copra market was reported steady. 
At New York, prices were quoted at 8% 
@8%c. At the Pacific Coast, nearby and 
futures were quoted at 8%c. 

SOYA BEAN OIL—A firm tone but a 
limited trade was the outstanding feature 
in this market. Oriental prices were re- 
ported advancing and this made for firm- 
ness on the part of sellers. At the Pacific 
Coast, prices were quoted 9%c. At New 
York, spot barrels were quoted at 12c. 

PALM OIL—A scarcity of offerings 
and a fair volume of buying interest were 
the developments in this quarter, with the 
undertone firm, and foreign markets very 
strong. At New York, spot Nigre was 
quoted at 74%4@7%c; shipment, 67%@7c; 
spot logos, 734c; shipment, 7%c. : 

PALM KERNEL OIL—While buying in- 
terest was in evidence, there was little 
or no oil on the market, and the situation 
continued one of firmness. Cable offer- 
ings were reported strong. At New York, 
spot drums were quoted at 9%c and bulk 
oil at 84~@8B%c. 

OLIVE OIL FOOTS—The old crop 
ruled rather steady, with limited business 
passing. Prices were quoted at 94%c New 
York, with forward shipments 9%4@9%c. 
A fair volume of trade passed in new 
crop foots at 854c, with some sellers ask- 
ing as high as 9c. ; 

CORN OIL—The market ruled quiet, 
but was firm with cottonoil. Corn oil 
f.o.b. mills is quoted at 9@9%c. 

SESAME OIL—Market Nominal. 

PEANUT OIL—Market Nominal. 

COTTONSEED OIL—The stock of 
store oil here was increased about 15,000 
bbls. by September deliveries. This 
was taken in by numerous houses owing 
to the discount. Texas crude sold at 9%c; 
Valley, 9%4c bid; Southeast, 9%c bid. 

ese’ eae 


COTTON OIL EXPORTS. 
Exports of cottonseed oil from New 
York, Aug. 1, 1927, to Aug. 31, 1927, 
225 bbls. 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
Provisions. 

Hog products are stronger on commis- 
sion house absorption and let-up of Sep- 
tember liquidation, with September de- 
liveries readily stopped and lard influenced 
by decreasing stocks. Hogs are firm and 
profit taking is furnishing the bulk of the 
selling. 

Cottonseed Oil. 

Cottonoil is active on a firm, broad 
mixed trade, with new buying equal to 
selling and realizing. Southeast Texas 
crude sold at 93c; Valley, 934c bid. Cash 
demand is quieter, but actual oil is strong 
and uncertain crop prospects are inducing 
buying on breaks. There is some holiday 
evening up. 

Quotations on cottonseed oil at Friday 
noon were: September, $10.50@11.00; 
October, $10.81@10.87; November, $11.15 
@11.17; December, $11.24@11.25; January, 
$11.20@11.27; February, $11.30@11.40 
March, $11.47@11.48; April, $11.60. 

Tallow. 


Tallow, extra, 8%c asked. 
Stearine. 
Stearine, 1134c asked. 
cartels 
FRIDAY’S GENERAL MARKETS. 
New York, Sept. 2, 1927.—Spot lard at 
New York: Prime western, $13.70@13.80; 
middle western, $13,.40@13.50; city, $12.75: 
refined Continent, $13.75; South American, 
$14.00; Brazil kegs, $15.25; compound, 


$12.75. 
ee 
EUROPEAN PROVISION CABLES. 


The market at Hamburg was firm, says 
J. E. Wrenn, American Trade Commis- 
sioner, Hamburg, Germany, in his weekly 
cable to the United States Department of 
Commerce. Receipts of lard for the week 
were 1,190 metric tons. 

Arrivals of hogs at 20 of Germany’s 
most important markets were 88,000, at a 
top Berlin price of 16.22c a pound, com- 
pared with 60,000, at 18.60c a pound, for 
the same week last year. 

The Rotterdam market business outlook 
was good, with the demand improving. 

The market at Liverpool was improving, 
with the consumptive demand good. 

The total of pigs bought in Ireland for 
bacon curing was 20,000 for the week. 

The estimated slaughter of Danish hogs 
for the week ending Aug. 26, 1927, was 
85,000. 





HAMBURG. 
Prices 

Stock. Demand. cents per Ib. 
Refined lard......... Med. Med. @14.29 
Rae Lt. Poor 13.49@15.31 
Frozen pork livers. .Med. Imp. @ 5.90 
Extra oleo oil.......Med. Poor @14.52 
Extra oleo stock.....Med, Poor @13.38 
P. S. lard (tierces).Med. Med. s 

ROTTERDAM. 
Extra neutral lard..Med. Med. @14.65 
Refined lard......... Med. Poor @14.01 
Extra oleo oil...... Lt. Good @14.56 
Prime oleo oil...... Med. Med. @12.83 
Extra oleo stock....Lt. Poor @13.29 
Extra premier jus. ..Hvy. Good @ 8.55 
Prime premier jus. .Hvy. Good s 

LIVERPOOL, 
Hams AC light..... Exh. Good 20.83@ 22.57 
Hams AC heavy.....Exh. Good 20.83@22.57 
Hams, long cut..... Exh, Good 20.83@ 22.57 
Cumberlands, light. .Lt. Med. 18.23@18.66 
Cumberlands, heavy.Lt. Med. 18.23@18.66 
American Wiltshires. Exh. Poor s 
Square shoulders... .Med. Poor 15.62@16.06 
oS Ra Lt. Poor Nominal 
Clear bellies........ Med. Good 18.66@19.31 
Refined lard boxes. .Hvy. Med, @14.21 


Imp.—Improving; Exh.—Exhausted; *—Not quoted. 
aay Ca 
HULL OIL MARKET. 
Hull, England, Sept. 1, 1927.—(By Ca- 
ble)—Refined cottonseed oil 39s: crude 
cottonseed oil 35s 6d. 





PORK PRODUCTS EXPORTS. 
Exports of pork products from the 
Principal ports of the United States dur- 
ing the week ending August 27, 1927, with 
comparisons, are reported by the U. S. 
Department of Commerce, as follows: 
Jan. 1, 
1927, 
Week ending. to 
Aug. 27, Aug. 28, Aug. 20, Aug. 27, 
1927, 


1926. 1927. 1927. 
Mibs. Mlbs. Mlbs. M tbs. 


HAMS & SHOULDERS, INCLUDING WILTSHIRES. 








<5 | He ROR aE oA 1,410 2,910 576 83,350 
To Belgium ...... ada eee witats 313 
United Kingdom 1,317 2,800 450 71,391 
Other Europe... .... Cass nan 442 

MDS osec hs 41 87 714,614 
Other countries. 52 23 55 6,590 


BACON, INCLUDING CUMBERLAND. 


ci: | ene ary Oy aera 1,257 4,046 1,592 74,804 
To Germany ..... ees 25 aslets 5,697 
United Kingdom 1,107 2,995 1,163 39,606 
Other Europe... 65 874 384 11,653 
CR ac coca.’ 1 re ecee 18,021 
Other countries. 84 152 45 4,827 
LARD. 

POEs eccass Saapas 12,208 10,680 9,050 445,332 
To Germany...... 4,112 1,452 3,428 121,135 
Netherlands 537 337 -27,574 


- 772 7 

United Kingdom 4,597 5,795 2,461 150,082 
Other Europe... 373 502 689 

su 


tweeheee ch 1,275 1,351 1,224 52,021 

Other countries. 1,079 1,043 911 2, 265 
PICKLED PORK. 

Oth: iinciwd biwecee 346 310 243 18,144 

To U. Kingdom... 43 2 3 3,174 

Other Europe... 90 36 19 722 

Canada ........ 178 116 172 4,191 

Other countries. 35 156 49 = 10,057 


TOTAL EXPORTS BY PORTS. 
WEEK ENDING AUG. 20,1927. 
Hams and Pickled 
shoulders, Bacon, Lard, pork, 
Mibs. Mlibs. Mlbs. M lbs. 


Ei NSE spat aaa atone 1,410 1,257 12,208 346 
crear SREP Pe ogts Pees ware 14 
Be ee 677 399 1,018 63 
Port Huron......... 665, 267 1,081 144 
See 41 1 1,024 ee 
New Orleans........ 22 4 1,274 35 
See 5 586 7,769 90 
Philadelphia ....... oes des 42 anes 
DESTINATION OF EXPORTS. 
Hams and 


shoulders, Bacon, 
M lbs. M Ibs. 
Exported to: 


United Kingdom ROEM) cco stad ncaaecen 1,317 1,107 
SRM ba Poe ond ole ans 5. nace, ee 514 590 
London ........ 

INOUE a aS ole chet cet 

a ea aes 


Exported to: 
Germany (total) 
Hamburg ........ 
Other Germany 


CANADIAN LIVESTOCK PRICES. 
Summary of top prices for livestock of 
leading Canadian centers for the week 
ending Aug. 25, 1927, with comparisons. 
BUTCHER STEERS. 
1,000-1,200 Ibs. 


Week Same 

ended Prey. week, 

Aug. 25, week, 1926. 

Ys) RET OR ee $ 8.50 $ 8.00 

Montreal . eerireter | 8.00 7.00 

Winnipeg apt 7.50 7.50 6.75 

6 ee . 7.00 7.00 6.25 

Edmonton .. 6.75 6.50 6.25 
Pr. Albert. . 6.00 5.75 
Moose Jaw 6.50 7.00 





OMEN. Yea Gad k Pen Cee $15.00 $15.00 $13.50 
DROMINUEE 56 SS exe 13.00 12.00 10.00 
WEIN iss ih se eee 11.00 11.00 9.00 
COTM ir cee chicc fs. 8.50 8.50 6.00 
BAO ais os ve asd v 0a 9.00 8.00 7.00 
PES MN Ge ohce sis cvs 7.50 6.00 ceay 
Moose Jaw............. 8.00 7.50 
SELECT BACON HOGS. 
DODO 8 865 6 5 eek cS $11.65 $11.65 $13.98 
Montreal 645. Foie 11.00 10.75 14.00 
Oy UN a ik 11.25 11.25 13.20 
OC ene IS Cor ta 11.75 11.10 14.30 
cee wit, Sa a eee 11.85 11.50 14.02 
Pe. Alberts fee 10.50 4) > a a 
PRONG TIE aie i cnc 11,15 11,15 
GOOD LAMBS, 

EOE ee $14.0 $13.00 $15.00 
Montreal 275 7% 11.50 11.75 13.00 
WYO o's oss nna ay 12.00 13.00 12.50 
ORR A. kee 12.00 11.50 12.00 
Edmonton’ ............5 10.00 nae 11.25 
ee RR i 11.50 sake Siaaate 
MO08G: JOWiiiiccciivece 11.50 12.00 


Fort Worth.. 








Oklahoma City 





RECEIPTS AT CENTERS 


SATURDAY, AUG. 27, 1927. 
Cattle. Hogs. Sheep. 







Nits Kamas oa <a ede 2,500 15,000 12,000 
Re <thnd uAereaciy's-s s « 500 2,000 4,000 
Enel S Haina pe de coe e's 1,000 7,500 12,000 
Bae v cskices aa Pad ann b 1,500 10,500 8 
TT Re Ye 3,500 3,000 
Wabeds:e't sina dasha é 500 5,000 8 
Gah 6 UNwN bs a0 cemca'iee « 1,000 4,000 1,700 
Oklalioma City... ......cce00. 500 
eRe es 90.5, cedean 300 200 200 
Gage Ne kent de Meatie: Seeks 100 Ye 
Kathe Chin deere cieekiss we 200 500 1,000 
Megiad es aée shakers 100 300 
awards seduce ch deeds 100 80 200 
TT eeeT Tet tin 300 3,000 300 
Geechsedeernd ssid 100 1,500 300 
RRs an saputte don 200 300 100 
eT Ee a FAO ne 100 900 300 
aidlate «tate Ws : 200 600 2 
yp nekades 100 200 500 
at ae 200 100 een 


MONDAY, AUG. 29, 1927. 
Cattle. Hogs. 8S 


2B 
® 
® 
S 


de Bred dad op eaaruaee 20,000 42,000 13,000 
De Oia wae: d'a -+ 25,000 5,000 14,000 
EEE ee eee 10,500 8, 22,000 
“Patel ae Pe 9,5 13,500 3,500 
ee ae y 1,800 8,000 
SA beta +. 6,000 6,500 500 
OER A ey en a ee 12,000 3,200 4,000 
GUIRNIOEE CUE 5 6.6 <5 on civics one 1,800 1,000 cede 
wha htad 2 blue 2,600 800 500 
Sag = ae'e pan we 400 600 300 
PERG sib Wiwe dd Wele6n Kiédees 4,300 1,300 4,400 
Sidavietads W wees asec 1,200 1,700 3,100 
Shin Shin doe aww eet oe 3,300 1,900 500 
EEE pee Sing 4,000 500 
Gaius te-ve-w a's kep'e  ne' 1,200 4,000 4,000 
Tre er Py ee 3,200 4,800 1,200 
BU dis weseeeduals us cxces 2,400 8,800 4,500 
2 AW Wewerta:dve paeliae se 500 4,200 2,500 
Pe Ppa th hepereh omach 400 1,000 2,400 
PSrwkewd raiwownegs ce 1,900 900 1,100 
TUESDAY, AUG. 30, 1927. 
Cattle. Hogs. Sheep 
PEE Le eee gre ree 13,000 26,000 13,000 
Te ee Pe 14,000 6,000 7,000 
ee Sr ae eee 6,500 11,500 23,000 
RAE). he be iG oe 8,200 13,000 2,500 
Widisin$:ae 0s a b:0 556 sliieyre 3,000 3,500 5,000 
ko bigest Sw alas Wcliae o 1,700 6,500 500 
PERG cto so Peseseccesce 3,600 3,500 1,000 
OME As oedidbecca co aas 900 6,000 Seas 
RIN eater iain. d oe ate 2,500 500 500 
SL TS ETE O TO 1,000 1,800 500 
Serre Aer eeiy 900 900 2,100 
2 800 1,800 
Ree 1,400 500 
7,500 1,000 
1,200 900 
4,100 500 
wwe od < 300 100 
1,000 400 
» 600 1,100 
eipee ewe 300 600 
WEDNESDAY, AUG. 31, 1927. 
Cattle. Hogs. Sheep. 
10,000 13,000 20,000 
11,000 5,000 12,000 
5,200 8,500 16,000 
4,500 11,000 2,500 
3,500 5,000 4,000 
tee 7,000 1,500 
9 Ba 
Oklahoma Cit "700 800 = ar 
Fort Worth. . 3,500 1,000 500 
600 1,200 500 
700 400 300 
100 800 2, 
ESL eE Se Pear ie 800 200 1,300 
RR so dinacasctheeha! 1,200 6,500 1,000 
SE ee. 100 800 300 
Dt oheeR ooh Geena coe 400 3,100 1,100 
tid stngie 0.06 dip oats 2 1,400 400 
SAW W ee hte cubed 200 2,300 1,000 
“ethene eum Ws, cue 200 600 1,400 
0 o's: o Oa © ovedia Raewe uae 300 400 300 


THURSDAY, SEPT. 1, 1927. 


Cattle. Hogs. Sheep. 


MUNN e Ne Reade cokers 9,000 24,000 25,000 
Aad sme ee ne Seba we 4,500 3,500 1,000 
7,500 






seaVet ve. eet hue 2'500 : 15,000 

Reet ke taer nar 3,000 6,500 —1'400 

Baro. teeny o, Soh 1,600 4/000 600 

PRP REG cate 1,400 6,000 500 

OG HP ee Wale 4,000 4.500 1,500 

a cha Salama 1,200 800 ee 

“AR y ee 1,800 1,300 500 
«Hee bbs : 600 500 

weet aM --- 700 1,100 4,500 

Bde es an 100 1,100 = 2'100 

SClpenonaenen: 1,900 2/000 ,000 

ea era 800 5.000 =: 1,700 

re a 100-1500 100 

gece Pee 900 4500 2,000 

ree SEES ed 100 =: 1200 300 

Se RS 2'300 700 

hisRo 2b. ss anteaae 100 800 1,500 

Pie isd wnat OE Bible @ dk co die 400 900 1,000 


FRIDAY, SEPT. 2. 1927. 
Cattle. Hogs. Sheep. 


tpi tt tt ts ssseseess 2,000 12,000 13.000 


Wem tg ee Smite 6 nek as 600 2.500 2,000 


Woes es Movie es ec sS 5,500 500 
LE rn Pe 1,300 1,200 1,000 
Sate ip Wate Be 0 600 700 
Seicidin satel as wa aca thy 3,200 600 
Pads de ewe tipich panes & 2,500 600 3,100 
500 5,500 900 
20° 1.250 709 
150 3,700 1,800 
150 1,000 600 
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W. L. Kennett, Louisville, Ky. 


Pleasing Results 
Follow 
Live Stock Buying 


Kennett - Murray 


Live Stock Buying Organization 
Buying Offices: 








BUFFALO EAST ST. LOUIS MONTGOMERY 
Sg Murray & Co. Kennett, Sparks & Co. P. C. Kennett & Son 
H. E. Wood, Mgr. H. L. Sparks, Mgr. R. V. Stone, Mgr. 
CHICAGO INDIANAPOLIS NASHVILLE 
Kennett, Murray & Co. Kennett, Whiting, McMurray & Co. Kennett, Murray & Co. 
B. F. Pierce, Mgr. E. R. Whiting, ~ o McMurray, G. W. Hicks, Mgr. 

CINCINNATI , OMAHA 
Kennett, Colina & Co. - K LAVA SETS ss ee Murray & Co. 
ennett, Murray & Co. 

J. A. Wehinger, Mgr. D. L. Heath, Mar. J. Col ina, Mgr. 
DETROIT LOUISVILLE SIOUX CITY 
Kennett, Murray & Colina P. C. Kennett & Son Kennett, Murray & Brown 
P. B. Stewart, Mgr. E, N. Oyler, Jr., Mgr. J. T. Brown, Jr., Mgr. 


F. L. Murray, Nashville, Tenn. 


C. B. Heinemann, Service Manager, Chicago 








Hogs 


Kansas City Stock Yards 


Exclusive Order Buyers 
Schwartz-Feaman-Nolan Co. 


Cattle 


Kansas City, Mo. 








WE BUY ’EM RIGHT! 


Telephone 
Yards 0184 


Exclusively Hog Order Buyers 


A TRIAL IS CONVINCING! 


Write—’ Phone—Wire 


MURPHY BROS. & COMPANY 


Union Stock Yards 
CHICAGO 








Order Buyers of Live Stock 


Potts—Watkins—Walker 
National Stock Yards, IIl. 


Reference: National Stock Yards National Bank 








J. W. Murphy Co. 
Order Buyers 
Hogs Only 


Utility and Cross Cyphers 
Reference any Omaha Bank 


‘Union Stock Yards, 
Omaha, Nebr. 


Strictly Hog Order 
Buyers on 
Commission Only 


Googins & Williams 


Long Distance Telephone 
Boulevard 9465 
Union Stock Yards, Chicago 











Bangs & Terry 


Bayers of Livestock 
Hogs and Feeding Pigs 


Union Stock Yards, 
South St. Paul, Minn. 


Reference: Stock Yards National Bank 
Any Bank in Twin Cities 
Write or wire us 











Crouch & Soeder 


Successors to 


Potts-Watkins-Walker 
at Kansas City 
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CHICAGO LIVESTOCK. 
RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Aug. 22.......22,991 4,610 34,892 22,965 
5 3,035 


























Tues., Aug. 23....... 13,288 25,988 20,335 
Wet., Ame: Bh. .sekics 1 "380 35 =. 21,0 

Thurs., Aug. 25...... 10,779 29,550 20,257 

Wri., Aug. 26........ 2,047 815 16,474 13,396 

ae OS 298 190 3,393 742 

Total last week....59,782 14,352 126,032 98,749 

Previous week.......59,664 11,436 132,764 177,444 

WORE! MBO. oe ciccc cscs 60,581 12,905 111,913 95,240 

Two years ago....... 51,600 12,531 102,536 87,991 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 

--. 5,343 149 9,570 1,136 

. 8,701 57 7,089 4,294 

4,404 i 4,972 4,391 

3,861 142 7,372 8,241 

1,958 RNS 9,973 6,870 

Sat., Aug. 188 are 1,405 3,055 

Total last week... .19,455 348 40,381 27,987 

Previous week....... 17,939 350 37,040 19,490 

i ge” Rey 19,373 552 26,523 40,043 

Two years ago....... 18,139 1,623 26,787 31,146 


Receipts at Chicago Stock Yards thus far this year 
to Aug. 27, with comparative totals: 


1927. 1926. 
EEN "K cis dactovudebecisetacan’ 1,839,828 1,959,612 
RL Sis eeu d wa spats «Vnowe 611,134 
Ma oak hea ko Usd 0508 So be ee 4,649,945 
ID otis craw asi sos wceeb ewan cbuee 2,585,484 





Combined weekly hog receipts at aie markets 
for week ending Aug. 27, with comparisons: 


vi te RE ie Re ent ot 415,000 
EE SUNN S46 .cp tees ascot heassceReubesiog 449,000 
SEE oe Sap E ES Piet sida bd Sih ay ol cia e's eda eee we 388,000 
etter ee oe GER G ne pw A ule wie tb de wae mead 414, 

pk abin Sia led as oh aes 4b an we 8's nab daw Are coe 587,000 
a ERAS SER oe ARR Do ies Peay t yr PER 471,000 


Combined receipts at seven markets for the week 
ending Aug. 27, with comparisons: 
*Cattle. Hogs. Sheep. 
210,000 349,000 280,000 
- 202,000 381,000 227,000 
324,000 295,000 
338,000 241,000 
401,000 301,000 
° 15,000 468,000 260,000 
Ah co Saw sas ews ,000 362,000 237,000 

Combined receipts at seven points for the year to 
Aug. 27, with comparisons: 


Week ending Aug. ‘ 
Previous week .... 
26 








41,000 


*Cattle. Hogs. Sheep. 
a ce cemanes ae 5,751,000 15,657,000 6,481,000 
SR ai ig ah 6,636,000 15,071,000 _— 6,894,000 
MEE, cbs swale sa ene 6,487,000 17,554,000 6,416,000 
EE ben cidn suntan n 6,481,000 21,201,000 6,468,000 
BE; bikin a's Bab scene 6,718,000 20, 7 68,000 6,491,000 
BE an wht dels ks Foe 6,297,000 15,514,000 6,202,000 





*Previous to 1927 calves at Omaha, St. Louis and 
St. Joseph counted as cattle. 
Chicago Stock Yards. receipts, average weight and 
top average price for hogs, with comparisons: 
Average 
Number Weight Prices—— 
received lbs. Top. Average. 











oi Sh EE 126,100 252 $10.85 $ 9.10 
—e WE Noah chs cwissae 132,764 256 11.10 9.00 
UN csrhne 6 bie aed v Wie Drenicg 111,913 277 14.35 11.50 
1925 Sie oN 65-6 ork a ides hk 102,536 252 13.50 11.90 
oo EES a POE EE 124,981 242 10.20 9.25 
MEE, we FAURE oe Bice tare 167,685 241 9.70 8.40 
BE Sa sveses isthe Sncaance 124,220 253 9.90 8.10 
Av. 1023-1096. .....5.... 126,000 253 $11.55 $ 9.85 


*Receipts and average weight for week ending Aug. 
27, 1927, unofficial. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ending Aug. 27...$11.80 $9.10 $ 4 $13.45 

















Previous week 11.85 9.00 6.0. 14.25 
1926 9.65 11.50 o 75 14.65 
1925 .. . 11.80 11.90 7.25 14.65 
CON sia ps wa Sig's on p's baca'ecn 9.20 9.25 5.75 138.35 
Scio apis se cnionmaks 10.85 8.40 7.65 13.30 
BE Sivecyacvesbbaneuee 9.85 8.10 6.75 12.70 

Av. 1922-1926 ....... $10.25 $9.85 $ 6.65 $13.75 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 

Cattle. Hogs. Sheep. 

*Week ending Aug. 27..... 85,700 72,600 





Previous week ............ 95,724 57,954 
3 SAB ee 85,390 55,197 
SARA rrr 75,749 56,845 
PS ery e 90,111 62,796 





*Saturday, Aug. 27, estimated. 


Chicago ees hog slaughters for the week ending 
Aug. 27, 1927 









Live Stock Purchasing Agents 


Live Stock Exchange Building 
KANSAS CITY, MO. 

















Armour & Co. Se ne RE Oe Sey T 6,400 
OAS DMBBPIOBD |i. oSio 0a 5 odie dietins youvencwcsedc'e 1,200 
EN Sc ook wis'sciae sc sbndaekese guns steee 6,000 
Hammond & Co... .......csccesevecscvccccvccs 2,600 
DEORE Be 0. co cic cc ccccsccccncnssesvesevosos 9,400 
Wilson & Co... Re ep ary mer ye een L 900 
eS RAO ee Corres pee 
Western Packing Co..........-+.++e-+- . 8,600 
Roberts & Oake............0ecceecescdes + ‘ 
Miller ES osivas aa cena cce sane stash ous .-- 8,800 
Ind Gent Packing Co. ... 6.025 dccoseciscecses 1,500 
Brennan Packing C0... ...5..0..¢sdecsekescces oo 
Agar Packing C©o..........--sseeeeeeereeeeees Bares 
CE cca ca pate ess cashier’ bab so iedwiesoup bese 21,1 
OO SOR RAE re ae Co ee SrA ee Feet OEE 85,000 
Previous Week .......-2c0cececececssenceeoecs 101,000 
SRE TEN Serre ere TEES 90,300 
OS whe pod cia'ek 005 ope Sop b poe bie eR Sepwenesads 78,900 
MN. coc Voeknnbbad ¢GuUUarns chESoAS neo pepe enee 109,4 


(For Chicago livestock prices see page 43.) 
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September 3, 1927. 


THE NATIONAL PROVISIONER 


LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U. S. Bureau of Agricultural Economics.) 
Chicago, IIl., Sept. 1, 1927. 

CATTLE—Sustained activity for good 
to choice fed offerings marked the sessions 
for this week which culminated in a new 
top for strictly prime South Dakota steers, 
which included two loads, scaling 1,103 lbs. 
at $14.80, and a similar number averaging 
1,188 lbs. at $14.75. Numerous other sales 
recorded above $14.00 included yearlings, 
medium and heavy weights. The inbetween 
grade offerings, lacking in finish and run- 
ning to grassy finish, are not included in 
the week’s advance of 25c. 

The indifference toward plainer kinds is 
due to the killing qualities reflecting a re- 
latively high initial cost as compared to 
the finished varieties. Most of the plain 
killers and western grassers were weak to 
25c lower. 

She stock was mostly steady with most 
strength developed in the cutters and low 
cutters. Bulls remained practically un- 
changed for the week with the bulk of 
sausage varieties from $5.75@6.25. Vealers 
gained from 25@50c after the early ses- 
sions which were on a $13.50@14.00 basis. 

Choice light heifers. notched $13.25 but 
the bulk of the fed heifers, light in 
weight, cashed from $11.00@12.00. 

The bulk of the fed steers brought from 
$11.50@13.50 and were comparatively 
scarce in total number. Western grassers 
appeared in greater numbers than hereto- 
fore this season and sold largely from 
$9.75@10.50 The bulk of the .western 
grass cows brought from $6.50@8.00 and 
the heifers from $7.50@9.00. 

HOGS—Improved shipping and de- 
creased receipts advanced values for week 
unevenly 25@65c; heavy butchers and 
packing sows 50@65c higher; butchers 200 
Ibs. down, 15@25c higher; lower grades 

about steady; pigs steady to 50c higher; 
late top $11.10; bulk good and choice 160- 
200 Ibs. $10. 70@11.00; 220-250 Ibs., $10.25 
@10.90; 260-300 Ibs., $9.85@10.40; packing 
sows, $8.40@8.85, best up to $9.15; bulk 
eo, $8.50@9.50, strongweights up to 

10.00 


SHEEP—Although aggregate receipts 
were larger, supplies locally were smaller and 
fat lamb values reacted. Slaughter lambs 
lamb values reacted. Slaughter lambs 
closed around 25c higher, sheep showing a 
50c decline on Thursday to Thursday com- 
parison under increased aggregate sup- 
plies. The week’s best prices which were 
scored late ranged up to $13.85 for choice 
range lambs, the late bulk of westerns 
going at $13.50@13.85, with natives at 
$13.00@13.50 mostly and best native selec- 
tions at $13.75. 

Weighty range lambs sold at $12.50@ 
13.00 with heavy native buck lambs around 
$12.00 and culls at $9.00@9.50 mostly. 
Most fat ewes cleared at $5.50@6.50, with 
heavies at $4.50@4.75 late. 


~~ 
KANSAS CITY. 


(Reported by U. S. Bureau of Agricultural Economics.) 
Kansas City, Sept. 1, 1927. 


CATTLE—Trade in killing steers ruled 
uneven. Choice grades of native fed steers 
and yearlings closed at steady to 15c 
higher levels while other grades of native 
Steers are weak to 25c lower. Western 
grassers were slow, and final prices are 
25@50c below last week’s close. Choice 
960-lb. yearlings scored the week’s top at 
$14.10 and best medium weights stopped 
at $13.65. 

Bulk of the fed arrivals cashed from 
$10.50@13.25 while grassers sold at $7.50@ 
9.75. She stock and bulls are steady to 25c 
lower, while vealers and calves declined 
$1.00@1.50 with the late veal top at $12.00. 


HOGS—Demand ffor finished medium 
and heavy butchers was broad and prices 
advanced 50@75c on offerings scaling 
from 225-lbs. up. Lighter weights averag- 
ing from 170-215 lb. are 15@25c higher, 
while light lights are weak to 25c lower. 
The high spot of the week was reached at 
the close and best 210-220 lb. weights sold 
up to $10.95, desirable 170-230 lb. weights 
sold at $10.75@10.95, 240-270 lb. $10.25@ 
10.75 and 280-350 Ib. butchers, $9.50@10.15: 
packing sows are 60@75c higher with $8.25 
@9.00 taking the bulk. 

SHEEP—Although receipts of range 
lambs were liberal no material change was 
made in values and closing levels were 
considered about steady with a week ago. 
Best western lambs sold at $13.60 with 
the bulk at $13.25@13.60. Native lambs 
sold up to $12.75, with others at $12.00@ 
12.60. Prices on aged sheep declined 25@ 
laa best fat ewes selling early at 


ena 
ST. LOUIS. 


(Reported by U. S. Bureau of Agricultural Economics. ) 
East St. Louis, Ill., Sept. 1, 1927. 


CATTLE—Features of the week were 
the declines on some of the yearling 
steers and the new top registered by 
matured steers. Compared with one week 
ago, choice steers, fat heifers, bulls and 
good and choice vealers sold steady. Other 
fat steers are steady to 25c lower, with 
some yearlings off more. 

Medium fleshed native steers and 
medium heifers are 25@50c lower; west- 
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ern steers, 15@25c lower; cows and low 
cutters, 15@25c higher. 

Tops for week: Matured steers, $14.25; 
yearlings, $13.75; heifers, $13.00; western 
steers, $10.10. Bulks for week: Native 
= $9.10@13.40; western steers, $8.65@ 

HOG—tThe market is up sharply, with 
heavy hogs considerably closer to light- 
weights. Buyers are discounting hogs 
under 180 lb. which are not over 15@25e 
higher for the week. Other light hogs are 
35@40c higher; medium and heavy butch- 
ers, 50@75c higher. 

Top $11.30 today; bulk, 180-220 Ib. $11.10 
@11.25; 230-250 lb., $10.90@11.10; 260-300 
Ib., $10.40@10.75; 325-350 Ib., $10.00@10.30; 
160-170 Ib., $10.75@11.10; 130-150 Ib., $9.75 
@10.50; 90-130 lb. pigs, $9.00@9.75; pack- 
ing sows, $8.50@8.75. 

SHEEP—With receipts extremely light, 
fat lambs advanced 50c this week, other 
classes going unchanged. The bulk of fat 
lambs brought $13.00@13.25 today; top, 
$13.25; cull lambs, $8.50; fat ewes, $4.50@ 


5.50. 
—_@— 


OMAHA. 


(Reported by U. S. Bureau of Agricultural Economies.) 
Omaha, Neb., Sept. 1, 1927. 

CATTLE—Fed steers and _ yearlings 
show a degree of unevenness for the week, 
choice offerings holding fully steady, 
while others and grassers are weak to, 
in extremes, 25c lower. The week’s top 
of $14.00 was paid for long yearlings aver- 
aging 1,092 lb. Several loads of yearlings 
earned $13.25@13.75. 

Fed heifers, 947 Ib., sold at $12.75. Grass 
steers sold upward to $10.85. She stock 
closed the week unevenly steady to 25c 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, 
Sept. 1, 1927, as reported to THE NATIONAL PROVISIONER by leased wire of the Bureau 
of Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 


pigs excluded): CHICAGO. E. ST. LOUIS. OMAHA. KANSAS CITY. ST. PAUL. 
Hvy. wt. (250-350 Ibs.) med-ch....... $ 9. ae - $ 9.75@11.00 $ 9.10@10.25 $ 9.15@10.60 $ 8.85@10.10 
Med. wt. (200-250 lbs.), med-ch....... 10.00@11 10.65@11.25 9.75@10.50 10.10@10.95 9.35@10.75 
Lt. wt. (160-200 Ibs.) com-ch......... 9: 75@11.10 10.65@11.30 10.00@10.60 10.15@10.96 10.25@10.75 
Lt. 1t. (130-160 lbs.), com-ch......... 8.75@10.90  9.50@11.10 9.25@10.60 9.75@10.50 8. 10:75 
Packing sows, smooth and rough...... 7.85@ 9.15 8.10@ 8.85 8.25@ 9.00 8.00@ 9.00 8. 8.75 
Sightr. pigs (130 lbs. down), med-ch.. 8.00@10.00 ft aa 9.25@10.00 @ 8. 
Av. cost and wt., Wed. (pigs excluded) 9.41-268 lb. 10.14-208 lb. 8.99-287 lb. 9.90-227 lb. 8.85-265 Ib. 
Slaughter Cattle and Calves: 
STEERS (1.500 LBS. UP): c 
GOONER hi cncccabestcconscvccevssen SE TOUAEE TD. * Nviswasede’ 11.25@14.10 11.00@14.40 _.......... 
STEERS (1,300-1,500 LBS.): 
CEE id oS hvibindsabe veh icecgee se tee 13.90@14.75 13.75@14.50 12.75@14.10 12.75@14.40 12.85@13.60 
GOO ai cc ceccecsecdecn nega ceescveed 11.65@13.90 11.75@13.75 11.25@13.00 10.60@13.15 10.75@13.00 
— (1,100-1,300 LBS.) : 
Read eeRescaeedaen <b s bus 13.90@14.75 138.75@14.50 12.65@14.10 12.75@14.10 12.35@13.50 
Gued Dee Hane Kee A Me CONT mE 11.25@13.90 11.25@13.75 10.65@12.75 10.00@12.75 10.25@12.75 
= (950-1,100 LBS.) : 
SLUAREN CC CES DRA Coon AS S808 6 e's 13.50@14.65 13.50@14.25 12.50@14. = 12. a 4 12.00@13.75 
oa Seep RPeeesbedeveceveseccesaees 10.75@13.90 11.25@13.50 10.40@12.5 10.00@12.7 10.00@12.25 
STEERS (800 LwS. UP): ; 
I or cic ead Lanes dctaeceeetaceciad 8.75@11.65 7.75@1 “J - 7.75@11.25 7.85@10.60 8.25@10.75 
errr retry: Litre rrerere er 6.75@ 8.75 6.25@ 7 6.00@ 7.75 6.25@ 8.15 6.50@ 8.25 


STEERS (FED CALVES AND YEAR- 
LINGS 750-950 LBS.): 
CHIE ke Secs eceeecthectdcsvivcesine 12.75@14.00 
ND in. csp owes 4 beieeasswenevenevesee 10.50@12.75 


eee cceccccccecceescecceseces 12.25@13.25 
eee ceecescevccccrccccesceceees z 00@12.25 


OT eee ee er 6.75@10.00 
HEIFERS (850 LBS. UP) 

RMN sow enigs y0<ebneh b0e< deseo cena 10.50@12.50 

EY pha dd bedenPelwectesccdincdeceeds 8.75@11.50 

A inic waltun ah encivecwncageetes 7.00@ 9.00 
COWS: 

ARE SAIC SE pit es Tana ae 9.25@10.25 

I eae Vd ebea kde vee ee suéaleeee® 6.75@ 9.25 

Ae a nee 5.50@ 6.75 

Low cutter and cutter.............. 4.65@ 5.50 
BULLS (YEARLINGS EXC.): 

WG MOO esc tdvawen nee tecsdes 6.50@ 7.25 

GINS Gh en. db Skeasnceaketweeecee 5.00@ 6.50 
CALVES bf LBS. DOWN): 

III Coes Siete WSs ka bctiddiaw casas 7.00@10.00 

cubenmebe Saeed hided eababaanceewas 6.00@ 7.00 
Mi ng (MILK-FED) : 

ICA Cc oak ihc ais # ae Spd. 0-do nia ae 14.50@15.00 

PIE, 04.5505 6 $66 0s kCe'elecle Wa ese 11.75@14.50 

EDUMINE. oo ptiiceccecedcdecesces 7.00@11.75 

Slaughter ve Ay - Lambs: 

Lambs down) good-choice.... 12.75@14.00 
Lambs (92 lbs. down) medium........ 11.75@12.75 

Lambs (all weights) cull-common..... 9.00@11.75 
Yearling wethers (110 Ibs. down 

MEEGITEG |. 5. i000 0 sc ciccdecnicccss 8.25@12.00 
Ewes (120 lbs. down) medium-choice. 4.00@ 6.50 
Ewes (120-150 Ibs.) medium-choice. . 3.50@ 6.25 
Ewes (all weights) cull-common...... 1.50@ 4.00 


13.00@13.75 12.25@13.65 12.50@13.85 11.85@13.50 
11.00@13.00 10.25@12.25 10.00@12.50 9.75@11.85 


12.25@13.00 11.75@13.00 11.75@13.25 11.25@12.00 


11.00@12.25 9.50@11.75 9.50@12.25 9. 11.25 
6.75@11.00 6.25@ 9.50 6.25@ 9.50 5.7 9.00 
10. 25@11. 50 =10.50@12.25 10.25@12.25 9.50@11.00 
25@10.25 8.50@10.75 8.50@11.50 9.75 

1. 50@ 8.25 6.75@ 9.00 6.50@ 9.00 6. 8.25 
8.50@ 9.50 8.25@ 9.50 8.00@ 8.75 8.00@ 8.75 
7.00@ 8.50 6.35@ 8.25 6.25@ 8.00 6.25@ 8.00 
5.75@ 7.00 5.50@ 6.35 5.00@ be 5.00@ 6.25 
4.25@ 5.75 4.25@ 5.50 4.00@ 5.00 4.25@ 5.00 
6.75@ 7.75 5.75@ 6.75 5.75@ 6.50 6.25@ 6.75 
5.00@ 6.25 4.75@ 5.75 4.50@ 5.75 5.00@ 6.40 
6.50@ 9.00 8.00@ 9.50 6.00@ 8.50 7.00@ 9.00 
5.00@ 6.50 5.50@ 8.00 5.00@ 6.00 5.25@ 7.00 
15.00 only 10.00@11.50 10.00@12.00 11.25@13.50 
10.50@15.00 8.00@10.00 7.00@10.00 9.50@11.25 
5.50@10.50 5.50@ 8.00 5.00@ 7.00 6.50@ 9.50 
12.25@13.50 12.25@13.35 12.25@13.60 12.00@13.50 
11.00@12.25  11.25@12.25  11.00@12.25 10.75@12.06 
-50@11.00 8.25@11.25 8.00@11.00 8. 16.75 
8.00@11.00 o ee 8.00 8.50@11.25 8. 16.50 
5.00@ 5.50 4.75@ 6.50 4.75@ 6.50 4. 625 
4.00@ 5.50 4.50@ 6.25 te 6.25 4. 62 
1.00@ 4.50 1.25@ 4.75 L 4.75 1. 4.00 
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lower, bulls 25@50c lower, veals $1.50 
lower, with practical top at $11.00. 

HOGS—The broad outside inquiry for 
butchers and packing grades under cur- 
tailed receipts, resulted in an upward 
swing to prices. Comparisons Thursday 
with Thursday shows light hogs around 
10c higher, with butchers and packing 
grades 50@65c higher. 

Thursday’s bulk follows: 160-200 Ib., 
$10.35@10.60; top, $10.60; 200-230 Ib. 
butchers, $10.25@10.50; 230-280 Ib. butch- 
ers, $9.75@10.25; 280-375 lb. butchers, 
$9.25@9.75; packing sows, $8.60@9.00; 
stags, $6.75@7.75. 

SHEEP—While lamb prices have fluc- 
tuated during the period, a comparison 
with a week ago shows prices steady to 
strong. At the close of the period, the 
bulk of the fat range lambs sold $13.00@ 
13.25; top, $13.35; natives, $12.75@13.00; 
fat range yearlings, $9.50@10.00. 

Sheep also are unchanged, with the 
bulk of slaughter “ewes $5.75@625; top, 


$6.50. 
Sites eee 
ST. PAUL. 


(Reported by U. 8. Bureau of Agricultural Economics 
and Minnesota Dept. of Agriculture.) 
South St. Paul, Minn., Aug. 31, 1927. 

CATTLE—Efforts on the part of major 
killers to weaken the cattle market here 
this week have been of little avail. With 
light supplies after the opening trade, re- 
quirements were barely filled. Fed bullocks 
were limited to a few odd lots and part 
loads that scored at the $11.00@13.00 
money, the inside price also stopping the 
best range steers. The bulk was around 
$8.50@9.75. 

She stock values held to a $5.50@8.00 
bulk. Well bred western cows in load lots 
reached $7.50, with heifers $8.50. Cutters 
bulked at the $4.35@5.00 levels, weighty 
medium grade bulls today are selling 
mostly at $6.00. 

Vealers reacted unevenly 50c to $1.00, 
and are now selling mostly at $13.00. 

HOGS—tThe substantial advance of 25 
@35c registered on light hogs today placed 
the bulk at $10.60 compared with $10.25 a 
week ago. Butchers and packing sows are 
25@50c or more higher than a week ago. 
Butchers selling at present from $9.00@ 
10.25. The bulk of the packing sows, 
$8.25@8.50. 

Pigs are $1.00 lower than last Wednes- 
day, bulk selling today at $8.50. 

SHEEP—Fat lambs are 25c or more 
higher than a week ago, the bulk selling 
today at $12.25@13.25. Heavy lambs are 
mostly $11.00; culls, '$8.50@9.00. 

Sheep are unchanged for the week. The 
bulk of fat ewes went to packers at $4.50 


ee aaa 
ST. JOSEPH. 


(Reported by U. 8. Bureau of Agricultural Economics.) 
St. Joseph, Mo., Sept. 1, 1927. 

CATTLE—Well finished beef steers and 
yearlings continued scarce, and these held 
fully steady. Increased supplies of medium 
to good grain feds and western grass 
steers brought uneven declines, figuring 
15@40c from late last week. 

Choice mixed yearling steers and heifers 
topped at $13.75. A few choice yearlings 
and steers scored $13.00@13.35. Most 
grain feds bulked at $10.75@13.00. Grass 
steers mostly $7.75@9.75, a few $9.85a 
10.15. Wintered beeves, $10.50@11.75. 

Fat she stock showed little change, bulk 
grass cows $5.75@6.75; all cutters, $4.25a 
5.25; choice slaughter heifers, $12.50; bulls 
ruled 25@50c lower; late bulk medium 
grades, $5.25. 

Vealers and calves declined 50c@$.100; 
closing top, $13.50. 

HOGS — Advancing prices featured 
swine trade, with heavy weight butchers 
and packing grades leading in the 25@75c 
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upturns. Choice 190-210 lb. weights topped 
today at $10.90; 150-250 lb. averages bulked 
at $10.40@10.85; and the majority of 250- 
350 Ib. butchers made $9.50@10.35. 

Packing sows sold largely at $8.50@8.75, 
with smooth lights up to $9.00. 

SHEEP—Although fat lamb values 
fluctuated considerably, little net change 
was recorded in prices, with the exception 
of a 50c reduction for culls. Other killing 
classes ruled steady to 25c lower. 

Choice Utahs topped late at $13.60, with 
the bulk of range lambs at $13.25@13.50. 
The bulk of native lambs went at $12.00@ 
12.50; culls, $8.00@8.50; fat yearlings, 
$10.00@10.50. 

Fat. ewes topped at $6.50; bulk, $6.00 


@6.50. 
he 
PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal cen- 
ters for the week‘ ending Saturday, Aug. 27, 1927, 
with comparisons, are reported to The National Pro- 
visioner as follows: 


CHICAGO. 

Cattle. Hogs. Sheep. 
Fn a, ee ay g 6,400 25,049 
NEG OF Sei vivcsstavvenweus 6,242 6,000 23,898 
MMM wor ntees paukteee 44 9,400 8,569 
i ey 5 6,900 10,494 
Anglo-Amer, Prov. Co........ 1,536 1,200 cane 
G. H. Hammond Co.......... 3,214 2,600 eeee 
Libby, McNeill & Libby...... 1,056 


Brennan Packing Co., 6,400 hogs; Miller & Hart, 
3,800 hogs; Independent Packing Co., 1,500 hogs; 
Boyd, Lunham & Co., 2,200 hogs; Western Packing 
& Provision Co., 8,600 hogs; Roberts & Oakes, 4,800 
hogs; others, 25,200 hogs. 


KANSAS CITY. 









































Cattle. Calves. Hogs. Sheep. 
Pemeee Me OAs ois no osa0 3,862 2,361 3,438 4,019 
Cudahy Pkg. Co. ...... 4,240 1,621 2,551 6,749 
Fowler Pkg. Co. ...... 730 PS sage ma 
Ee 3,202 1,799 2,114 3,565 
SE db vce ccs ce 4,359 3,115 4,776 5,170 
Se ae ee 5,359 1,621 2,845 4,711 
Local Butchers ........ 812 196 1,955 49 
BOGE cca cscascopsenael 22,584 10,713 17,679 24,263 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
eg eee ee 3,611 11,389 6,907 
SE MOOS. Sn bx om seen 4,829 10,131 10,533 
De WU AIO: os as a caconces 1,064 5,558 igen 
ND ON Ue: inwba s dxwe cheaue 2,304 4,063 3,970 
I boss adweeswaiwes 4,825 8,699 9,816 
ED ns hab wc ame 28 oa ae aoe 
eS Ae 7 
ee) Se 27 
NS, oa cs spa ec. ob 86 
Mayerowich & Vail ......... 40 
a A 57 
ED. Os MO sb be vasens 11 
Fe FO See 69 
So. Omaha Pkg. Co. ........ 140 
J 8 See 556 
OE as 45 
TM, UL sancesscteess er 
ft Sa ORS re 188 
cL 8! errr 75 “esd 
Kennett-Murray Co. ......... ses 4,004 
SS 2 | ae ise 3,974 
SD Snes ce ncwarsuesvacase iain 14,181 
OME se cceennindcscceatban se 17,960 61,999 31,226 
ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co. ......... 2,644 309 2,959 2,787 
de he 8 4,846 2,471 4,782 5,520 
eee 2,540 584 ,042 3,185 
East Side Pkg. Co. ..... 1,840 30 =—-11,962 Seed 
Be ED Kae iencca vine 4,812 1,616 9,910 2,904 
baka Ss foo uae 16,682 5,010 19,696 14,396 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co. ....... 1,939 267 8,128 1,002 
Armour & Co.......... 2,047 196 §=6©6,308 981 
Sea 1,490 232 4,051 987 
Gecks Pkg. O0.. ......- ands iat ina 
Smith Bros. Pkg. Co.... 37 17 “39 
Local Butchers ........ SO 21 1 
Order buyers and packer 
rr 1,508 16 14,412 
Serre ery 7,101 749 32,939 2,970 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Oe eae 2,432 1,071 1,265 137 
Wilson & O0.....+.-++. B,3% 1,970 1,563 111 
DEE Sedcpbaxcceswiawe 85 esos 481 owes 
ive enshacnanbe 4,741 2,141 3,309 248 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co........ 1,293 1,270 11,160 1,091 
6, 2 ere 381 27 ~=—« 6,148 bene 
Se Oe OE Sree 31 ateen wie at 
Dunn-Ostertag ......... 170 
Keefe-LeStourgeon ..... 67 
| ES et ee 1,888 1,297 17,308 1,091 
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MILWAUKEE. 
Cattle. Calves. Hogs. Sheep, 
Plankinton Pkg. Co..... 1,641 2,030 5,132 1,318 
U. D. B. Co., New York 56 cone ane aud 
Swift & Co., Chicago.. my a owes 603 
R. Gumz & Co base havay 248 37 59 26 
Armour & Co., Milw... sins iden 


485 972 
Chicago. 181 ban 
N. Y. B. D. M. Co., N.Y. 17 


Armour & Co., se 
BAERS cc cccccs< cscs 260 “391 10 ‘334 


























RD Aba kbieaess sacods 165 20 26 83 
MN) ca kbessesaasssee 3,053 3,450 5,226 2,364 
INDIANAPOLIS. 

Cattle. Calves. Hogs. Sheep, 
Eastern buyers ........ 18,345 1,346 1,912 3,947 
Kingan & Co.......... 7,311 1,822 927 2,424 
Indianapolis Abat. Co.. 130 1,301 5 5 
Armour & Co........... 3,489 523 2 73 
8, 3. eae 446 50 noee cau 
ne! See oats 136 24 15 
Hilgemeier Bros. ...... 141 ee wae 
Schussler Pkg. Co...... 345 29 digs 
Riverview Pkg. Co...... 232 10 5 3 
Meier Phe. Co....5.5.; 256 93 17 
Indiana Prov. Co. ..... 369 22 14 16 
ge ree fo NB 6 41 33 
Maas-Hartman & Co... .... 47 14 6 
Steinmetz Pkg. Co..... ‘oe pee 40 12 
Hoosier Abt. Co........ ree 26 aka eee 
GS a oiends we wee dete 184 309 61 897 

MRM tn shia ah'ae ohn oot 31,248 5,220 3,072 7,491 
CINCINNATI. 

Cattle. Calves. Hogs. Sheep. 
ee” eee 136 67 169 coee 
Sam Gall & Son es ig tenate 9 ass 548 
J. Hilberg & _ 135 14 aie 40 
Ideal Pkg. Co.. 35 11 726 pyre 
~~ Bm age Re 211 150 39 

2. Kahn’s Sons. -- 62 225 3, 512 224 
creer Groc. & Ba . 259 102 2;703 ante 
Lohrey Pkg. Co 7 seen 256 

H. Meyer Pkg. Co 37 coos 2, 0T1 
wm. G. Rehn’s Sons. 151 67 paige 
A. Sander Pkg. Co..... 4 coos §=6.1,, BBL asals 
§ Schlachter’s Sons. 233 177 knee 124 
. & F. Schroth Pkg. Co. 16 «++. 8,005 Seay 
z. Vogel & Son........ 12 6 663 ieee 
a EN eter rer 1,888 828 15,386 975 
RECAPITULATION. 


Recapitulation of packers’ purchases by markets for 
the week ending Aug. 27, 1927, with comparisons: 


CATTLE. 














ONG 05 ci6 bs Syes tne vege 28,057 29,798 31,478 
SE No. css peadeeegiced 22,584 22,142 24,370 
RENEE 3830's 67's dain cc cun peue 17, 18,396 23. 
Ne PTGS PRE rere ey orn 16, 682 16,872 36,034 
ie pera auetas 9,565 9,465 
EE ME dv ck bse se kas 7,101 8,521 9,453 
RENN AY ook sce cvse 4,741 4,617 3,199 
PN ne cr ee yt ae 5,220 5,217 4,991 
NE a hicvwoe Caw sce can 1,888 1,734 1,439 
NE Ss ocd acvieavet vices 3,053 3,211 2,789 
PEE eo nelds aks dnaemadaisio’ 1,888 1,823 2,301 
AI EIS as Si Sows esse 3,638 
Se HL widave kvebckesbaees eon 9,906 11,119 

WE eas seh ita dceees canes 109,170 131,802 163,536 

HOGS 

NN as Soci sian ecwaseces 85,000 101,000 90,300 
GNF sso cnc ccvicedsat 17,679 19,427 16,043 
CE 6 4'e b SLU now hb dane cee e 68,259 44,203 
Se RD. -o Sous Suysel seasas 19,696 26,557 70,795 
oe a e+. 25,364 . 21,768 
RS ae 32,939 38,125 32,692 
Oklahoma City ............. 3,309 386 4 
Indianapolis 
Cincinnati 
Milwaukee 
Wichita 
Denver .. 
St. Paul 

EE akin wash keke kno ee 

SHEEP 

ND 6 cota ie ks dog woes eae 68,010 55,190 53,037 
SS MEW 656s tenadeecoews 24,263 19,741 24,148 
ED Sebo b GaGa ecies eWay aalee 31,226 34,446 37,242 
iy ME sbi haweiak begatened 14,396 15,929 20,933 
Sg WE cs ws Wise Ccpat wees ere 18,078 23,058 
NG ENN Sekiarg bu bale beak 2,970 4,849 4,360 
Oklahoma City ............. 248 89 211 
NED. ose see enecaconae 7,491 7,141 7,624 
Se EEE aes oe 975 982 1,383 
OD 5 Sin oa dnb gill eid 0 b4-daw 2,364 1,301 2,433 
WOE Bb045's iV wKaS ase doeSee 1,091 810 993 
SIDS i555 5 6b erute bak s vies word ee nae 4,559 
es MUNN fo bawsk 40 nc dee ceded sean 6,558 7,518 

oo Gerry Peery Peer et? 153,034 165,114 187,494 

fe 


NEW YORK LIVE STOCK. 
Receipts of live stock at New York for 
week ending Aug. 27, 1927, were reported 
officially as follows: 





Cattle. Calves, Hogs. Sheep. 

Jersey City ..........8,685 9,485 1,763 35,835 
New York .......+.+.2,008 3,149 12,142 4,208 
Central Union ...... 3,262 1,625 wees =: 16,485 
Wintel cso ace --7,960 14,259 13,905 56,473 
Previous week ......8,993 14,654 4,271 48.941 
Two weeks ago...... 7,796 12,614 19,476 53,047 
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HIDE AND SKIN MARKETS 


Chicago. 

PACKER HIDES—The market is 
strong and advancing rapidly. Competi- 
tion among buyers continues, despite the 
fact that some tanners declare they will 
remain out of the market rather than fol- 
low the sharply advancing prices. Killers, 
however, do not appear anxious to move 
further quantities at last prices and, with 
stocks light and quality prime, the market 
continues to favor sellers. 

Around 100,000 hides, mostly August 
take-off, are reported to have moved dur- 
ing the week, with advances ranging from 
%e to 1%c. Trading was practically at 
three different levels during the week, 
with the bulk of hides moving just before 
the last advance. 

Spready native steers are quoted in a 
purely nominal way at 24c. Around 10,000 
August heavy native steers were reported 
sold at 22c. Extreme native steers are 
nominally around 22c, with 22™%c asked. 

Butt branded steers sold last at 2lc, with 
the bulk of the trading earlier at 20%c. 
Colorados sold last at 20%c, with earlier 
sales at 20c. Heavy Texas steers sold at 
2lc, and 20%c earlier. Bids of 20%c are 
now reported for light Texas steers, with 
earlier trading at 20c. Extreme light Texas 
steers are quoted at 20%c, with branded 
cows, earlier trading, at 20c. 

Heavy native cows are inactive, bids of 
2lc being looked upon as out of line and 
22c is firmly asked. Around 15,000 or 
more light native cows sold, last trading, 
at 22c for August, with 5,000 moving at the 
end of last week at 21%c. Branded cows 
sold last at 20%c, earlier sales at 20c, 
about 20,000 being involved. 

One packer sold 1,200 July-August 
native bulls at 16%c, others are asking 
17c. About 1,700 Ft. Worth branded bulls 
sold at 16c for July-August, and northerns 
are quoted nominally around 15'%c 

SMALL PACKER No trading 
as yet is reported on Sept. take-off. Fol- 
lowing the advance in the packer market, 
local small packers advanced their ideas 
on September hides and are now asking 23c 
for all-weight native steers and cows, and 
2lc for branded. These figures are still 
a bit ahead of the packer market. Last 
trading in August hides was at 20c for all- 
weight natives, and 18c for branded. 
August bulls sold last at 15c for natives 
and 13c for branded. However, these 
figures are no criterion of the present market. 
Last trading in August slunks was at 
$1.15 for regulars and 60c for hairless. 


COUNTRY HIDES—With the advanc- 
ing packer market, country hides are 
strong and offerings very light. With little 
actual trading, the actual market is some- 
what difficult to define. The smaller deal- 
ers appear to be pricing stocks high 
enough to discourage trading, at least until 
after the holiday, in expectation of further 
advances. Good all-weights are firm at 
18%4@19c, selected. Heavy cows and steers 
are quoted at 17@17%c; buff weights, 18% 
@19c, with reports of top being paid. 

Extremes are very firm, with good 25/45 
lb. weights being held at 22c, and sales 
earlier at 21%4c; 25/50 lb. weights are held 
around 2lc. Bulls, 13%4@l14c, selected, 
asked. All-weight western branded 164@ 
17c, Chicago freight. 


CALFSKINS—The market is firmer, 
with some packers not disposed to offer. 
Last trading in July skins was at 23c and 
the market at present is nominally around 
24@25c. 

First salted Chicago city calfskins are 
firmly held and quoted nominally at 22c, 
with last confirmed trading at 20%c. Re- 
salted lots are quoted at 17@20c, selected. 





Mixed cities and countries are nominally 
around 184%@19c. 


KIPSKINS—The market is firm and 
higher. One packer moved 30,000 June- 
July kips for export at 23c for natives. 
Over-weights are in strong demand and a 
bid of 24c was declined, as against last sale 
at 2lc. Branded kips are nominally 
around 21%c. 

First salted Chicago city kips sold at 
21c, but it is doubtful if more could be had 
at this figure. Resalted lots are priced 
19@20%c, selected. Mixed cities and 
countries are nominally around 18%@19c. 

Packer regular slunks sold last at $1.30; 
hairless are quoted at 65@70c for 16 in. 
and over, 35c for under 16 in. 

HORSEHIDES—The market is firm. 
Choice renderers, with full heads and 
shanks, are priced at $6.50@16.75 and rang- 
ing down to $5.75@6.00 for ordinary light 
mixed lots. 

SHEEPSKINS—Dry pelts are quoted 
at 24@26c per lb., according to section. 
Packer shearlings are steady to a shade 
firmer. Offerings are light, the season 
being about over. One packer sold a car 
of Ft. Worth shearlings at $1.22%4, these 
grading slightly better than the usual run, 
which last sold at $1.15. Pickled skins 
are steady to firm, with $9.50 last paid for 
big packer straight run of lambs at Chi- 
cago. Sellers are asking $9.75. 

The New York market is quoted around 
$9.75@10.00, although $10.50 was paid re- 
cently for a special selection. Packer 
wool lambs are selling at $2.60 per cwt. 
live lamb at Chicago, and $2.70 was last 
paid at New York. 

PIGSKINS—The market on No. 1 pig- 
skin strips continues firm, two cars mov- 
ing at 73c, f.o.b. Chicago. Gelatine stocks 
are nominally 4@4%c. Plants will resume 
operating in a few weeks and activity is 
expected shortly. 

New York 

PACKER HIDES—The_ market is 
stronger following the advance in the 
West, and is now quoted on the full basis 
of the Chicago market. A little trading 
in August stocks was reported during the 
week, at prices in line with those in the 
rapidly moving Chicago market at the 
time. Some spready native steers, June 
to August take-off, were offered early at 
24c, and native bulls dating late June to 
August, also some July-August, were 
offered at 17c. With August hides fairly 
well cleaned up, killers are very optimis- 
tic and expect to secure advances on 
September hides, when offered. 

COUNTRY HIDES—Country hides are 
scarce and prices talked are correspond- 
ingly strong. Choice 25/45 lb. extremes 
held up to 22c and 2lc was asked for 25/50 
lb. weights. Buff weights, around 18%c 
asked. Trading is very light, due to 
scarcity of offering and dealers are talking 
higher prices. 

CALFSKINS—Calfskins are firm, with 
fairly good inquiries 7 the last trading 
prices of $1.85 for 5-7’s, $2.25 for 7-9’s 
and $3.25 for 9-12’s. Stocks are fairly 
well sold up and trading is quiet. Veal 
kips, sold last 12-17 lb., at $3.70, and 17-Ib. 
sold up at $4.75. Higher are now talked. 


CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ending Aug. 27, 1927, 2,612,000 Ibs.; 
previous week, 2,760,000 Ibs.; same week, 
1926, 3,129,000 Ibs.; from Jan. 1 to Aug. 27, 
149,366,000 Ibs.; same period, 1926, 113,- 
546,000 Ibs. 

Shipments of hides from Chicago for the 
week ending Aug. 27, 1927, 3,712,000 lbs.: 
previous week, 3,906,000 Ibs.; same week, 
1926, 4,314,000 Ibs.; from Jan. 1 to Aug. 27, 
171,770,000 Ibs.; same period, 1926 173,- 
146,000 Ibs. 


45 


CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for the 
week ending Sept. 3, 1927, with compari- 
sons, are reported as follows: 
PACKER HIDES. 


Week ending Week nt Cor. week, 
Sept. 3, ’27. Aug. 27, ’27. 1926. 
Spready native 


SS Gare a2 @24n 2214 @23n @lin 
Heavy native 

ar @22 @21% @15 
Heavy Texas 

Re eres @21 1914@20 @14 
Heavy butt 

branded steers @21 @20 @14 
Heavy Colorado 

+ @20% @19% @13% 
Ex-light Texas 

ee Perr @20% @19 13 13% 
Branded cows... @20% @19 13b@13%ax 
apo 4 native 

SORE 21b@22ax =. 204 @21b @14% 
Light "asiive 
ae RE )22 @21 @14 

Native bulls..... @16} 1544 @16n 10 @10% 
Branded bulls...154%4@16 14 @1 a 8%@ 9 
Calfskins ...... 24 @24%n @23n 19b@20%ax 
) Rae 4 @23 @22n @19 
Kips, overw’t. 24b @21n @17 
Kips, branded. @21\%4n @20n @15 
Slunks, regular. . @1.30n @1.30n @90 
Slunks, hairless.65 @70n 60 @70n )65 


@ 
Light, Native, Butts, Colorado steers le per lb. less 
than heavies. 


CITY AND SMALL PACKERS. 
Week rec} Week —_— Cor. week, 
1926. 


Sept. 3, . Aug. 27, 

Natives, all 

Wes ics @23ax @22ax @14% 
Branded hds..... @2lax @20ax @13% 
Bulls, native. ...1544@16n 15 @15%n @10 
Branded bulls...14 @l5n 13. @14n 8 @ 8% 
Calfskins ....... yy 20b @21lax 17%@18% 
MAW ii idee oes 20 @2in 16 @17 
Slunks, regular. . $F 1s @1.15 70 @90ax 


Slunks, hairless, 
UNOS Shs bi re cae @60 
COUNTRY HIDES. 


Week ending Week ending Cor. week, 
Sept. 3, °27. Aug. 27, °27. 1926. 


® 


55 25 @30n 






Heavy steers....17 TG1T 16% @17 10 @10%ax 
Heavy cows ...17 @17% 16%@17 9 @ 9% 
i SECO ET Pee 18144@19 18 @18% 10%@11 
Extremes ....... 21 @22 20 @21%ax 12%@14 
BOM 6 as ons ce 13%@l4ax 13 @13%ax 7T%@ 8 
Calfskins ....... @18sn 17%@18n 14 @14% 
Wa es asic cd @18n 17%@18n 13 @13% 
Light calf ...... 1.00@1.10 1.00@1.10 90 @95 
Deacons ........ 1.00@1.10 1.00@1.10 90 @95 
Slunks, regular..60 @T75 60 @75 60 @65 
Slunks, hairless..15 @25 15 @25 15 @25 
Horsehides ..... 5.75@6.75 5.75@6.50 4.00@5.00 
Hogskins ....... 65 @70 65 @70 30 @35 
SHEEPSKINS. 
Week ending Week ending Cor. week, 
fs . Aug. 27, ’27. 1926. 
Packer lambs....1. 25 @2.00 @2.45 
Pkrs. shearlgs...1. 4 @1.15 @1.47% 
Dry pelts........2 24 @26 22 @25 
——- fe 


TANNERS’ HIDE STOCKS. 


The stocks of raw hides and skins held 
by tanners on July 31, 1927, subject to cor- 
rection, with comparisons, are announced 
by the U. S. Department of Commerce as 
follows: 






July, 1927 

CORRES Sale da vnginetnaeneas pane 1,264,759 
WON 6 hs rdw d's Gu ccidne Caan 493 21 
CI kin vente sa i6 eddie k canoe 403,722 
RR olay < es cuse cues ees aa hees 34,685 
Lt SOR eee eee 262,897 
Dry ‘or dry salted............. 70,134 
on DEE EOS Spey eee 2,493,098 
Kip Fas be cicus ge Cuscensenciwtie 189,441 


a a 
Goat and kid.......... 9,153,550 
CONN SW ocd oie ec Fee 840,495 


2 
PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughters under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
Aug. 27, 1927, with comparisons: 


-6,429,386 









Week Cor. 
ending Prev. week, 
Western dressed meats: Aug. 27. week. 1926. 
Steers, carcasses ...... 2,424 2,420 2,847 
Cows, carcasses ...... 1,154 922 788 
Bulls, carcasses ...... 313 260 122 
Veals, carcasses ...... 1,858 1,706 1,476 
Lambs, carcasses 9,856 9,508 8,562 
Mutton, carcasses .... 701 1,081 1,502 
POU Te sa ccc cet 228,115 240,696 263,388 
Local slaughters: 
CONS cei dcdveccavecsi 1,807 1,975 2,312 
COP nace ae dencudkdes 1,999 2,027 2,788 
ee Tee Te 15,659 15,677 13,779 
SOND iis Spach acted s 7,383 5,819 7,119 
Geo.H.Extuiott & Co. 
BROKERS 


PACKER HIDES AND SKINS 
Offerings Solicited 
130 North Wells St. Chicago, Ml. 
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ICE AND REFRIGERATION 


COLD STORAGE DOOR MERGER. 

S. P. Stevenson, of the Stevenson Cold 
Storage Door Company, Chester, Pa., and 
J. V. Jamison, Jr., president of the Jami- 
son Cold Storage Door Company, Hagers- 
town, Md., announce the completion on 
August 19 of plans which have been in 
progress since the beginning of May for 
the consolidation of these two companies. 

There will be no change in the titles of 
the two companies, nor in their policies. 
The full line of products of each company 
will be made as heretofore, and the manu- 
facturing personnel will remain virtually 
unchanged. 

Mr. Jamison will head the merged busi- 
ness concerns. S. P. Stevenson and his 
brother, Oscar Stevenson, retain a sub- 


stantial interest and will cooperate in an 
advisory capacity. 

This consolidation brings together the 
two largest manufacturers of cold storage 
doors in the world, as well as two of the 
oldest concerns in the field. The Steven- 
son company was started in 1888, being 
the first known manufacturer specializing 
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boxes—and keep on 
cooling them, long 
after other machines 
would be worn out. 


Let us tell you 
why. Write today: 
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in this field. The Jamison company was 
started a few years later. 

From these two organizations have 
come products of value to all types of 
plants using cold storage, or manufactur- 
ing ice, including regular cold storage 
doors, vertical sliding ice chutes, and the 
“Stevenson door that cannot stand open.” 
With the combined manufacturing facili- 
ties, the merged system of distribution 
and the combined experience of these two 
cold storage door makers, increased effi- 
ciency in serving the trade is a natural 
sequence. 


Bis Bendy SE 

COOLING THE MEAT MARKET 

Modern progressive retailers recognize 
the economy of efficient refrigeration for 
the meat markets, and are accordingly 
installing new equipment in their cooling 
rooms or are replacing old equipment. 

The York Manufacturing Co., York, Pa., 
manufacturers of ice making and refrig- 
erating machinery, list the following re- 
tailers who have recently installed York 
equipment: 

Charles L. Will, 7929 Vermont st., St. 
Louis, Mo., a one-ton self-contained re- 
frigerating machine. 

William Tischer Market, 3950 West Lee 
avenue, St. Louis, Mo., a one-ton, self- 
contained refrigerating machine. 

Hansen Brothers, (Meat Market) 2917 


National Bridge Road, St. Louis, Mo., one 
2-ton, self-contained refrigerating machine. 
Harry Dubb, Ballston, Va., one half-ton 
self-contained refrigerating machine. 
Oscar Coe & Co., Navasota, Tex., one 
2-ton, self-contained refrigerating machine. 
Capuzzi Brothers, Republic, Pa., one 2. 
ton, self-contained refrigerating machine. 

Pauls Associated Stores, Washington, 
Pa., a one-ton, self-contained refrigerating 
machine. 

Deaktor’s Market, Coraopolis, Pa., 4 
one-ton, self-contained refrigerating ma- 
chine. 

William Billingsley, Dormont, Pa., one 
2-ton, self-contained refrigerating machine. 

Sam Schwartz, Braddock, Pa., a one- 
ton, self-contained refrigerating machine. 

Harry’s Market. Kansas City, Mo. a 
one-ton, self-contained refrigerating ma- 
chine. 

W. C. Daigler, 363 Esser avenue, Buf- 
falo, N. Y., a one-ton, self-contained re- 
frigerating machine. 

Joseph Jadogizenski, Buffalo, N. Y., one 
2-ton, self-contained refrigerating machine. 

William A. Schultz, 12 Black Rock 
Market, Buffalo, N. Y., one 2-ton, self- 
contained refrigerating machine. 

Harry H. Hall, Inlet, N. Y., one 2-ton, 
vertical, single-acting, enclosed belt driven 
refrigerating machine and high pressure 
side complete. 

Reyleck Brothers, Sayville, N. Y., one 
7¥4-ton, vertical, single-actine, enclosed 
belt driven refrigerating machine and high 
pressure side complete. 





STEVENSON’S 1922 


“Man Size” Door Closer 
stops the loss—the outflow of dry cold air, 
the ruinous inflow of warm moist air—at 


Cut shows right hand door 
closer, No, 1 size, 29% in. 





unclosed doorways. 


Size No. 1 (29% in.) $9.50 
Prices F. O. B. 


State size of doors. Whether right or left 
hand. Whether door and frame are fi 


1511 West Fourth St. 





No. 2 (23% in.) $8.50 
. Chester 


There’s only one way to greater economy—shall we tell you about it? 


Stevenson Cold Storage Door Co. 


long. Its spring—No. 1 guage 
wire 9/32 galvd.—wound very 
open so ice and rust cannot 
clog it. Made in two sizes, 
and for both right and left 
hand doors. 


Chester, Penna. 
































The York full automatic refrigerating 
unit is just the thing for the meat and 
produce market. Here is a machine 
obtainable in sizes ranging from one- 
half ton to eight tons daily capacity. It 
is a self-contained unit, direct-connected 
to motor, thus effecting an economy in 
power. It is small, compact, all parts 
readily accessible, and the entire unit 
is portable. Thousands of meat and 
produce men all over the country are 
eliminating waste and spoilage and 
conducting their establishments more 
profitably since installing York Equip- 
ment. 


Let us send you the names of some in 
your own locality; also furnish you with 
full details of this money making ma- 
chine. No obligation. 


YORK “company 


lee Making and Refrigerating Machinery Exclusively 


York, Penna. 
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John M, Benzing, Springville, N. Y., one 
half-ton self-contained refrigerating ma- 
chine. 

Julius Pieger, Johnstown, Pa., a one-ton, 
self-contained refrigerating machine. 

Keefer Brothers, Littletown, Pa., an 
antomatic meat market refrigerating sys- 
tem, including one 2-ton self-contained 
refrigerating machine. 

John Traczynski, McKeesport, Pa, 
(Meat Market), one 4-ton, self-contained 
refrigerating machine. 

Payn Takit Store, Florence, Ariz., one 
2-ton self-contained refrigerating machine. 

Bayless Grocery & Market, Phoenix, 
Ariz., one-ton self-contained refrigerating 
machine. 

Payn Takit Store, Tempe, Ariz., one 2- 
ton self-contained refrigerating machine. 

Farmers Store Co., Red Wing, Minn., 
one 2-ton, self-contained refriverating ma- 
chine. 

Theo. A. Ciernia, Cook and Forrest 
streets, St. Paul, Minn., one half-ton, self- 
contained refrigerating machine. 

Star Market, New Castle, Pa., one 2-ton, 
self-contained refrigerating machine. 

Vangellow Brothers, 285 Main street, 
West, Rochester, N. Y., a one-ton, self- 
contained refrigerating machine. 

Fred Hoffman, Baltimore, Md., one 7- 
ton vertical, single-acting, enclosed belt 
driven refrigerating machine and_high- 
pressure side complete. 

Menomonie Table Supply, Menomonie, 
Wis., a one-ton, self contained refrigerat- 
ing machine. 

Antoni de Cane, New Rochelle, N. Y., 
one 2-ton, self-contained refrigerating ma- 
chine. 

Naches Heights Grocery, Yakima, 
Wash., a one-ton, self-contained refrigerat- 
ing machine. 

Otto Bueneman, Maplewood, Mo., one 
2-ton, self-contained refrigerating machine. 

Louis Scoras, Union Beach, N. J., one 
2-ton, vertical, single-acting, enclosed belt 
driven refrigerating machine and high 
pressure side complete. 

Meyer Berg, 5544 South Grand avenue, 
St. Louis, Mo., a one-ton, self-contained 
refrigerating machine. 

Sanitary Cash Market, Aurora, IIl., a 
one-ton self contained refrigerating ma- 
chine. 

E. G. Shinner & Co., 1390 Milwaukee 
avenue, Chicago, Ill., one 3-ton self-con- 
tained refricerating machine. 

Steve Franko, 1820 Wilson avenue, 
Youngstown, O., a one-ton, self-contained 
refrigerating machine. 
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A practical unit 
for any shop 


The Juruick Refrigerating Unit 
profitable investment for even the small- 
est meat market. 
space and is easily installed. 
nomical of power and water. 
negligible. 


J i k e 7. e 
Rettigavating American Engineering Company 
Unit. 2425 Aramingo Ave., Philadelphia, Pa. 


is a 


It takes up very little 
It is eco- 
Upkeep is 
And it stops spoilage losses. 


Write for folder 














NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughters under federal inspection at 
New York City, N. Y., are officially re- 
ported for the week ending Aug. 27, 1927, 
with comparisons, as follows: 





Week Cor. 
ending Prev. week, 
West. dressed meats: Aug. 27. week. 1926. 
Steers, carcasses... 7,763% 1,638%4 7,859 
Cows, carcasses.... 36314 121 450 
Bulls, carcasses 159 18 134% 
Veals, carcasses... 7,230 1,665 5,425 
Lambs, carcasses... 21,735 7,138 17,955 
Mutton, carcasses. 2,794 914 4,428 
Beef cuts, lbs....130,976 42,333 771,239 
Pork cuts, Ibs....686,453 164,810 947,670 
Local slaughters: 
CERIO Hoc civic cen ncee 9,759 9,505 10,294 
COORG ics wo owned 14,146 14,348 16,263 
oe rene 42,656 43,138 35,897 
pS Cee ie re 56,177 52,489 50,421 
SERRE Veer 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re- 


ported as follows for the week ending 
Aug. 27, 1927, with comparisons: 


Week Cor. 
ending Prev. week, 
Western dressed meats: Aug. 27. week. 1926. 
Steers, carcasses ..... 2,581 2,828 3,220 
Cows, carcasses ...... 2,226 2,573 971 
Bulls, carcasses ...... 149 34 52 
Veals, carcasses ...... 1,192 904 841 
Lambs, carcasses ..... 11,695 11,096 11,004 
Mutton, carcasses .... 277 452 §22 
Pork, UG... os45.<3.s 2's. SEG GRE 265,825 227,613 
Local slaughters: 
COG. Ciside ke vee kes 1,278 1,234 1,493 
AS PE eee eine 1,206 1,271 1,213 
NN 6 ie. sR oaeBan< Can 11,867 11,055 10,716 
BUGGER she da wnccees aces 4,900 6,248 4,764 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports of 
beef this week up to August 18, 1927, show 
exports from that country were as fol- 
lows: To England, 219,734 quarters; to the 
Continent, 89,419 quarters; others, none. 

Exports for the previous week were as 


follows: To England, 195,469 quarters; to 
the Continent, 59,877 quarters; others, 
none. 





Glenwood Avenue 
West 22nd St. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 








ade in U. 


UNITED CORK COMPANIES 


CRESCENT (100% PURE) CORKBOARD 


» A. 


and “UNITED’S SERVICE” 


provide permanent and economical Cold Storage Rooms 


LYNDHURST, N. J. 








Salesrooms: 
425-435 E. 102nd St. 





A. C. Wicke Mfg. Co. 


Reliable Butcher Fixtures and Supplies 


Special attention given to cork and cement refrigerators 
Cold storage installations and complete market equipment 


NEW YORK CITY 


Main Office and Factory: 
406 East 102nd St, 
Phone Atwater 0880 for all Branches 


Bronx Branch 
739 Brook Ave. 





We Manufacture and Install 





TRADE MARK 


Corkboard 


LUSE-STEVENSON CO. 


Main Office 
307 N. Michigan Ave., Chicago 


BRANCHES 
New York—1457 Broadway 
Philadelphia—2415 Chestnut St. 
Minneapolis—329 Meyers Arcade 
Boston—224 State St. 
Los Angeles—320 So, San Pedro St. 





Write for F.O.B. prices 
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Chicago Section 


Walter Frank, of Frank & Co., famous 
sausage manufacturers of Milwaukee, Wis., 
was a Chicago visitor the latter part of 
the week. 


Frank Kohrs, secretary and treasurer of 
the Kohrs Packing Co., Davenport, Ia., 
was a Chicago visitor during the latter 
part of the week. 


M. Z. Irish, head of the beef department 
of Swift Canadian Co., Toronto, Can., 
visited at the Chicago office of the com- 
pany during the week. 

Packers purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 34,538 cattle, 8,889 calves, 74,374 
hogs and 50,473 sheep. 


E. S. Hammond, head of the fresh pork 
department of Swift & Company, U. S 
Yards, Chicago, Ill., returned this week 
with his family from a vacation of two 
weeks in Northern Wisconsin. 


George Sunderland, connected with E. 
G. James Brokerage Company, is spend- 
ing two weeks’ vacation at his lodge at 
Eagle River, Wis. Fishing must be pretty 
good, judging by souvenirs sent home. 


T. H. Ingwersen, head of the Canadian 
advisory department of Swift & Com- 
pany, left the latter part of this week for 
a vacation of three weeks, one of which 
will be spent fishing in Northern Wis- 
consin. 


Lou Hinrichs, of the St. Louis Butchers’ 
Supply Co., a well-known meat trade sup- 
ply salesman, called on his friends in Chi- 
cago this week in the course of his annual 
vacation trip to the fishing grounds of the 
North. ; 





H. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 


ENGINEERS 


lations, Investigations 
1134 Marquette Bidg. 





The plant of the Reliable Packing Co., 
1440 West 47th street, Chicago, was 
damaged by fire on Aug. 27. The damage 
was confined to the hog killing depart- 
ment, and it is estimated that the loss will 
be from $20,000 to $25,000. 


Prices realized on Swift & Company’s 
sales of carcass beef in Chicago for the 
week ending Aug. 27, 1927, on shipments 
sold out were as follows: Cows, common 
to good, 10@15.5c; steers, common to 
medium, 14@18c; steers, good to choice, 
18@22c. The average was 16.26c a pound. 

Provision shipments from Chicago for 
the week ending Aug. 27, 1927, with com- 
parisons, are reported as follows: 

Cor. week, 
Last wk. Prev. wk. 1926. 
. 19,356,000 18,008,000 15,124,000 
. .33,999,000 33,348,000 32,828,000 
8,188,000 5,996,000 


Cured meats, lbs.. 
Fresh meats, lIbs.. 
Tard, Tas. .ccoccsecs 8,075,000 


Carl M. Aldrich, ead of the Morton- 
Gregson Co., Nebraska City, Nebr., stop- 
ped off in Chicago for a few days on his 
return home from a vacation and fishing 
trip in Northern Wisconsin. Carl found 
the fishing good, taking among other fish 
two large muskies weighing pounds 
each (name your own figure). 





Major Ervin L. Roy, of Cross, Roy, 
Eberhardt & Harris, returned last week 
from a trip of several months to Europe. 
Most of the time was spent in Italy and 
Germany, and the tour was for pleasure 
alone. Major Roy reports conditions in- 
creasingly prosperous in both countries, 
and everywhere he found the people busy 
and contented. 


MOVES TO LARGER QUARTERS. 

The National Packers Supply Co., 405-7 
Franklin Avenue, St. Louis, Mo., has re- 
cently moved to larger quarters at 1515- 
1519 N. Grand boulevard. The firm name 
has also been changed to Bonnell-Tohtz 
Co. 

Since February, 1922, when Helmuth W. 
Tohtz and Kirke L. Bonnell went into 
business under the name of the National 


Packers Supply Co., the company has en. 
joyed a steady growth. It was expected 
that larger quarters would be necessary* 
so during their fifth year it was decided 
to make the change. 

H. W. Tohtz has long been identified 
with the packing house industry. He 
spent over ten years with The Brecht Co, 
as shop superintendent and designer, 
Since 1921 he has constantly studied the 
process of meat packing and is highly re 
garded as a packinghouse engineer. Mr. 
Tohtz is a member of the American So- 
ciety of Refrigerating Engineers. 

Kirk L. Bonnell was also associated 
with The Brecht Co. for over ten years, 
last as purchasing agent and foreign man- 
ager. He acts as sales manager and is 
secretary and treasurer of the Bonnell- 
Tohtz Co. 

a 


MAYER EXPANDS BUSINESS. 

Due to increase in his Canadian busi- 
ness, H. J. Mayer, of H. J. Mayer & Sons 
Co., Chicago, has been in Windsor, On- 
tario, arranging to open a branch where 
the Mayer seasonings and curing com- 
pound will be manufactured for distribu- 
tion to the Canadian trade, thus eliminat- 
ing the duty and a good deal of the freight 
charges. Many Canadian firms, according 
to Mr. Mayer, have been buying both 
seasonings and curing compound from the 
main plant in Chicago, in spite of the duty 
and freight, but rapidly increasing busi- 
ness has necessitated opening a Canadian 


branch. Mr. Mayer just recently returned 
from Europe, where he opened agencies 


in Germany, Switzerland and Austria. 
2 


How can a good “gutter” increase 
your beef carcass yield? Ask THE 


BLUE BOOK, the “Packer's Encyclo 
bedia.” 








Septe 


PER: 
The 


mitte¢ 
in the 
Unior 
Blvd., 
Shi 
views 
or co 
to th 
Th 
sider 
No 
No 
Harb 
No 
instr 
No 
inter: 
nessé 
No 
shipr 
agait 


atte 


frei 
que 


eva 


and 








H. P. Henschier R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 








_ Fred J. Anders 


ANDERS & REIMERS 


ARCHITECTS 
ENGINEERS 


Chas. H. Reimers 


314 Erie Bidg. Packing House 
Cleveland, O. Specialists 





Packing House Products 
Oldest Brokers in Our Line 


Tallow Tankage 
Grease Bones 
Provisions Cracklings 
Oils Hog Hair 





Carcass Beef—P. S. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 


Eight Phones Postal Telegraph Building 
All Working CHICAGO, ILL. 


L. V. Estes Incorporated 


Industrial Engineers 
Specializing in 
Waste Elimination 
and 
Labor Cost Reduction 
Without Red Tape 


4753 Broadway Chicago 








M. P. BURT & COMPANY 
Engineers & Architects 


pan agen Noma and Cold hy ea 


etc. ~ ag, 
Lower 
206-7 Falis ea nw TENN. 


C. W. RILEY, Jr. 
BROKER 


2109 Union Central Bldg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 





George F. Pine Walter L. Munnecke 


Pine & Munnecke Co. 
Packing House and Cold Storage 
Construction; Cork Insulation and 

Overhead Track Work 


sie maroty” Detroit, Mich. ™ £ocsr 














Chas. F. Kamrath H. C. Christensen 


KAMRATH & CHRISTENSEN 
Architectural Engineering 
Specializing in 
Packing Plants, Cold Storage, Car Icing 
11 W. Jackson Blvd. Chicago, Ml. 








Manhattan Building, Chicago, Ill. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacarce 
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PERISHABLE FREIGHT HEARING. 


The National Perishable Freight Com- 
mittee will hold a shippers’ public hearing 
in the committee headquarters, room 308, 
Union Station Building, 516 West Jackson 
Blvd., Chicago, Ill., at 9:00 a. m. on Sept. 4. 

Shippers desirous of presenting their 
yiews may appear before the committee 
or communicate with the chairman prior 
to the date mentioned. 

The subjects listed will be given con- 
sideration: 

No. 1646, Defining ventilation service. 

No. 1729, Heater service via Indiana 
Harbor Belt Railroad. 

No. 1745, Handling bananas—shippers’ 
instructions. 

No. 1772, Refrigeration charges from 
interstate points to Kentucky and Ten- 
a 

No. 1774, Failure of shipper to specify 
shippers” or carriers’ protective service 
against cold. 

No. 1776, Manipulating vents on ship- 
ments moving under Rule No. 240. 
No. 1779, Carriers’ protective 

against cold in eastern territory. 

No. 1787, Re-icing individual cars at in- 
termediate points and destination. 

No. 1790, Handling perishable commod- 
ities under protective service. 

No. 1797, Shipments transported under 
standard refrigeration service partially un- 
loaded in transit. 

No. 1800, Icing by shippers—re-top icing 
in transit. 

No. 1801, Refrigeration charges from 
New Mexico to Texas. 

No. 1803, Refrigeration charges, inter- 
state points to Wyoming. 

No. 1804, Applying private locks or seals 
to cars after arrival at destination when 
as under standard refrigeration 
serv 


service 


No. ‘810, Handling perishable traffic un- 
der shippers’ protective service without 
attendant in charge. 

No. 1811, Transporting perishable 
freight pre-iced by carriers and subse- 
quently cooled by shippers. 

No. 1812, Refrigeration 
evaporated and dried fruits. 

No. 1814, Re-icing cars at hold points 
and destination. 


charges on 


oe 
SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending Aug. 27, 1927. 





CATTLE. 

Week Cor. 
coon | Prev. week, 
Au week. 1926. 
RT vibw's a''s'c'eehch'e vere 2805 057 29,798 31,478 
SREY © sic ns o's x's vess-occ 0 Spee 33,464 33,795 
SERPS IR nena 18,979 18,073 22,797 
MI EOUWIS. . oss. ss ccs ne 16,682 16,872 15,143 
Se hie mie Cin\o'e oaig hcg & 10,115 9,3F4 9.856 
BOM dua lamdie. as Sa RE oi 6,355 7,836 9,176 
Pats ra AN nla, le ig Was 1,177 1,148 1,213 
IAN 55 Asa git Gin 09-4 0% 6s 7,724 2,644 8,059 
Rc i's d'g'e Wi eee « 1,807 1,975 2,312 
ED Rr ane pane 4,017 4,056 3,911 
ROR wk eds scw aa elv's Sae 1,278 1,234 1,493 
N.Y. and Jersey City....... 9,759 9,505 10,294 
SR NES 5. ck ccecceess 8,882 6,122 4,706 
MSs 5 UNG Boas wv ea bk 148,129 141,581 154,233 

HOGS. 
BS dk eas ews Viele 85,000 101,000 90,300 
EMS 53.5 650 o da b5'6. 6 40 17.679 19,427 16,043 
oy aya vn Go <'v'e's ocala gil 38,950 42,500 23,959 
Kost St. Louis............... 22,655 26,557 24,218 
BS opi is sia e Se cto es 18,135 18,140 12,137 
TOTS. Er vet 20,540 24,456 26,183 
Nya wip Sos nléare sve ee 15,679 12,218 14,164 
EN sie oc b Satie d aide ae 2,645 6,694 1,849 
INN 0050's vcs Gui o abs 15,659 15,677 13,779 
ES ee a 16,264 16,869 16,710 
cia ie'y Sisk ou vos as 11,867 11,055 10,716 
New York and Jersey City.. 42,656 43,188 35,897 
MER ClO once e cae s 3,309 3,386 2,860 
Sea waicbokec chase coe he 311,088 341,117 288,815 

SHEEP. 
Sh eae sys cccveavers 68,010 55,190 53,037 
NEY 5d wbiccw ae caades 17,679 19,741 24,148 
SSR rae 32,254 37,489 34,338 
wee Bt. Louis............... 14,396 15,929 15,645 
ID 6.0 ss 5.4 sora ciein'es ve 13,445 15,926 17,531 
aes isan irergias 3,810 4,187 4,699 
Mg oes Sieg cswedees 592 409 587 
NTR Wipcse view coe. ceey 3,290 2,699 3,098 
IR sic os vk cs 03 7,383 5,819 7,119 
Indianapolis ................ 3,297 1,932 2,341 
oy 5 oti Ss Conse heads 4,900 6,248 4,764 
New York and Jersey City.. 56,177 54,489 50,421 
SEERA EP eS 248 89 211 
BION Foc Grice nedice es 225,481 218,147 217,939 
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MORRELL SALES DIRECTOR. 

Announcement is made by T. Henry 
Foster, president of John Morrell & Co., 
Ottumwa, Iowa, of the appointment of 
J. C. Stentz, sales manager at Sioux Falls, 
S. D., as director of sales at the general 
offices of the company at Ottumwa. Mr. 
Stentz succeeds the late M. T. McClelland. 
A. T. Dennis of the Ottumwa sales de- 
partment has been appointed to succeed 
Mr. Stentz as sales manager at Sioux 
Falls. The change is effective September 
20. 

Mr. Stentz was born in Ohio, but re- 
moved to Iowa with his parents when 
quite a young lad. He entered the employ 
of John Morrell & Co., August 5, 1901, 
his first work being a stenographer for 
Mr. McClelland in the sales department. 





J. C. STENTZ. 


He held that place for three years and 
then was made stenographer and con- 
fidential clerk for the late Thomas D. Fos- 
ter and the late John H. Morrell. He 
continued in this position for the next 
five years. 

When operations of the company ex- 
panded and a plant was established at 
Sioux Falls, Mr. Stentz went to South 
Dakota as assistant to T. Henry Foster. 
He was soon put in charge of the sales 
department, which was small at that time. 
In 1911, when the company moved into 
the new plant at Sioux Falls, there were 
only two salesmen traveling the territory 
out of there. Today there are over 100. 

none on 
JUNE MEAT CONSUMPTION. 

The apparent 
federally inspected meat during June, 1927, 
with comparisons, is reported by the U. S. 
Department of Agriculture as follows: 


BEEF AND VEAL. 


Consumption: 
TUNG, POLI ADE. oss kccacs coe 457,000,000 
JUNG FeO IDS vice ccrss sss 463,000,000 
Per Capita Consumption: 
FURY ET NOG Sore ecdc tech aw agdews 3.9 
TA Pe CARES a ig Ss estos oe ea ae 3.9 


capita consumption of 


49 
PORK AND LARD. 
Consumption: 
dS 8 7-7 ABS | 589,000,000 
JUNG ADs AOR SS. c bow es cigs 561,000,000 
Per Capita Consumption: 
PEAR ADEE Riek «Bike cae Bio Wsad a 5.0 
Vedio. ISDG Te os sakes ck cc cele bed wa 4.7 
LAMB AND MUTTON. 
Consumption: 
ree 7 en | Cs ene eae 39,000,000 
As) pis 7 Gl | ne Ea eS 38,000,000 
Per Capita Consumption: 
STR! 7-7 2 2 a 0.33 
ED 2, oS cae a 0.32 
TOTAL. 
Consumption: 
Pane: 1927 bss ses ones ose 1,085,000,000 
June; WO2G2 TBS o.oo ess 1,062,000,000 
Per Capita Consumption: 
PUG TIA ta ee oa ee RS cs bs Hanis 9.1 
WARE DFAS os cise h arirg owinrs.¢:e-s:0 ete 9.0 





‘No Man 


Ever Stocked 
Quality and 
Regretted It 
Later”’ 
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Republic Food Products Co. 
4053 So. La Salle St. 
Chicago, Ill. 





John M. Clair, 2 
REPUBLIC FOOD PRODUCTS CO., 
| 4053 So. La Salle St., Chicago, Ill. | 


Please send us full details of your offer to -dis- 


tributors. Also free sample. 

ORI ask jn 0's 6 PERNEE ES eRe Reduce aat anes genonnn 
DOIINID: in bin din bens Ce UAGN waa hed ans daetadecent Caeégh | 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
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Based on Actual Carlot Trading, Thursday, Official Board of Trade Range of Prices. 
SATURDAY, AUG. 27, 1927. 
Sept. 1, 1927. 
Open. High. Low. Close. 
Regular Hams. LARD— 
4 Z id 
—— notes re 12.77% 12.85 
an CET EE EEE eee 18 18% : eee 12.87% 12.95 
WO-A2 . oe. eee eee eee ence eee es 17% AS 5 Ee eS 13.45 13.62% 
~4 J 3 
means seadededace ee | Ww @i7", CLEAR BELLIE 
‘5 {phealaatesh sia ely epee + 16%- Sept. ...... 13.2714 13.40 
BGR ONES gcwss wean fn 13.55 
“+++ SHORT RIBS— 
Sete Fcc 11.90 11.95 11.90 11.95 
Oct. 12.00 12.15 12.00 12.121 
H. Run. Select. MONDAY, AUG. 29, 1927. 
SE oe ib eip aenhidhachs bet pones 16%4 7 Open. High. Low. Close 
BED ducnbvis+stenkescatueeies 16% iv LARD— 
BOSS Miscke sUasumshncegestnurs 16 1614 Sept 
S. P. Skinned Hams Te anes 
(Boiling Age) Nov 
So) ea yy cme. A hy ee ee i RE 17% Dec 
~ 2 Flanmebendacacience sp i Gurteaae es ces 2 lo Jam... 
RR SANE pe DE SRL GM ECR BEM ERE 15 Mar 
BPD os xc eanashesh pabocces bokasseackes coos May 
Gkined Mame. sp, CLEAR BELLIES— 
Green Tee Met, ecg 13.40 13.40 13.40 13.40 
WO-U4 0.0... eee eeeceeeseoneses 17% ky eS eR 13.55 13.55 13.55 13.55 
SRB t cckernenavebncseenecees 17% 17% Nov. «2.05. 200. pi “$2 13.55n 
Seo 16% 17 Se ee eer 14.00n 
OS eee LE 16 16 SHORT RIBS— 
S| SPSS GSES: AE = Re 14 14% . “ 1.95 12.00ax 
1 Se eae tees 13% SR ~ cag p44 — —— 
24-26 ee Beet eee 42 13% Oct. A2.25 12.15 12.15ax 
MUED Sicbvacesntesteeatcden vos 12% 13 Dec. - Leas nis 12.10ax 
PEE ete ociicune caves oh closers 11% 12 Jan. 12.95 13.00 12.95 13.00 
ee a TUESDAY, AUG. 30, 1927 
Green S. P. Open. High. Low Close. 
* PSA Sener cee, Aa 13% 134% ; 
BB ee 12 12g 12.72% 
8-10 Pet AR ho ae A 9% 10% 12.8214 -85 
~ % 10 12.97% 
< 10 13.00b 
13.60 
13.70b 
8. P. 13.90b 
22% +$\GCLEAR BELLIES— 
e498 Mew. se che 18. 35 13.35 13.30b 
20% Oct. .......18.5 13.52% 13.50b 
18% BOT, “Ske ote toes ene 13.45n 
av > Mee: Sets 13.72% 13.72% 13.70n 
161% oa EE Pe “oe 14.00n 
*Square Cut and Seedless. One RIBS— sain cians 
Sept. 75 a -70) 
D. S. Bellies*. Oct 11.92% 11.87%  11.87%ax 
Clear Rib Dee 12.00 12.00 12 
ot ery: re re 14% --.. Jan ones 12.774 
MD wcscetouscses sauce se . 131% 13% Ww EDNESDAY, “AUG. 81, 1927 
SOO canbuhs Gacesck tbe cnccees 13% 13% oO HI ‘ 
MEE baa wan kke espe eax bbs ceke 13 13 pen. gh. Low Close. 
a3 ° : 12% 12% LARD— 
> A blr baad Kale 3s paler rts4 12%, Sept. ...... 12.6214-70 12.70 12.60 12.60b 
> ipLants Saniae He. oe apie 8 1214 seit {Ode si Fase 12.8214-85 12.85 12.77% 12.77% 
WWD wencencrececerererccssees <2 et WK, Sceses 12.9214-95 12.95 12.90 12.90ax 
*Fully cured. ¥ 13.05 12.97% 12.97%4ax 
D. S. Fat Backs. 13.60 13.4714 13.47% 
10% ees och 18.574on 
10% 13.90 13.80 13.80 
10% 
12% 13.30 13.05 
12% 13.50 13.30 
12% + 13.35ax 
1314 13.75 13.75n 
eos 14.00n 
Re 
‘75 11.80 11.67% 11.67% 
“Be 12.00 11.90 11.90 
“95 2 355 36 12.00n 
ape, 2} 2.75 12, 12.70ax 
ee D. G.: Mente, | THURSDAY, SEPT. 1, 1927 
Extra Short Clears ............ 35-45 12 ies H 
Extra Short Ribs................... 35-45 12 LARD— pen. igh. Low Close 
ne a Be Sn 6-8 9% ™ - 
ge RES a ee 4-6 9% - gy a4 
DORE. TOMAR. oc dhe ct peccicssinacscocs “4 13.12% 
13.15b 
13.62% 
WANTED net, 
13.92% 
Tankage—All Grades | sii." ai 12.20 12.65 38.20 
-_ 13.10 13.40 13.00 13.40b 
GEO. H. JACKLE Nov. 00TS2, rere wee 13.40n 
Be Shas ac oete 14.00n 
40 Rector St. New York SHORT RIBS— 
juaous 11.65 11.65 11.65 11.65 
Oct, a AS 11.90 11.95 11.90 11.95 
wok SSe Gees eww pete 12.00n 
NS waecss Cena his ae 12.75b 
FRIDAY, SEPT. 2, 1927, 
Open. High. Low. slose. 
LARD g w Close 
I 13.00 13.10 12.97% 13.07% 
PURE VINEGARS Oct . .13.12%-15 13.22% 13.07% 13.20 
oe 13.22%-25 13.32% 13.20 13. 
es. ou 13.30 13.35 13.25 13.35b 
cus od 13.75 13.82% 13.65 13.80b 
| eae mea ia 13.9214b 
Bee 14.10 14.17% 13.97% 14,15ax 
WUE aie asain! sees eek thie 14.25n 
CLEAR BELLIES 
Sep 13.40ax 
RRP ee 13.50b 
DG Co Saga eo gest 13.50n 
We: -bilip pss 554s 14.00n 
SHORT RIBS- 
| gee 11.75b 
SGA ated owas 12.02%4ax 
i -wabwaek dese 12.05n 
SE Seer 12.85b 


September 


CHICAGO HOG PUR“HASES. 


_ Purchases of hogs by Chicago packers 
for the week ending Thursday, Sept. 1, 








1927, with comparisons, were as follows: 
Week Cor. 
ending Prev. week, 
Sept. 1, week. 1926, 

Armour & Co. .......... 4,602 

Anglo-American Proy. Co. 2,726 

GES EMIS wv ie scwecna 6,493 

G. H. Hammond Co...., 3,057 

oe 2 eee 3,150 

Li YS er 5,959 

Boyd-Lunham Co. ....... 1,065 

Western Pkg. & Prov. Co. 8,750 

Roberts & Oake......... 2,799 

Miller & Hart........... 2,930 

Independent Pkg. Co.... 570 

Brennan Pkg. Co........ 5,850 

Agar Packing Co........ 2,875 

BUG § cAbSasbevedousis 50,826 57,883 








CHICAGO RETAIL FRESH 
MEATS 





Beef. 

No. 1 No. 2 0. 3. 
Rib roast, heavy end.......... 25 22 12 
Rib roast, light end.......... 40 28 20 
RI ONS 5 hens'k 5 cise nas abs 26 20 14 
Rn, SE kee bia eGbckic.c 45 30 
Steaks, sirloin, first cut....... 45 32 22 
Steaks, porterhouse ........... 50 37 2 
RR eee 28 25 18 
Beef stew, chuck.............. 20 18 12% 
Corned briskets, boneless...... 24 22 18 
CRIN INE 5 vw ccunscccctense 16 12 10 
Corned rumps, boneless........ 25 2 18 

Lamb. 

Good. Com. 

Poa eeeerrs phase pS 44.b0,0v been 35 25 
WeUNGadeswtasdceethoendws 40 30 

Stews vinntne Od ae <a a0 66 bo RS 20 15 
Chops, shoulder ............... 25 20 
Chops, rib and loin............ 55 25 
Loins, whole, 8@10 av....................32 @85 
Loins, whole, 10@12 av...............000: 30 @32 
Loins, whole, PP Uso ka bd ois cs cand 25 @27 
Loins, whole, 14 and over.................22 @25 
SNE pach 5c ev 550s vow sices Kadtawteltenere 34 
OE SE AS eB Fe ek ee RNIN OPER 
MEE. is sh dee dgains ds uhaeac sae soesas ore 
ama Shee eR hid oN KOS cedee ued) akeroes 
ocks 


Hindquarters 
Forequarters 
Be |. bist ops «66's ona 
Breasts 

Shoulders 
Cutlets 











He Wd CG eis nd dina aw cuak wie NG aiaie ao pave @ 6 
MNS Si ON sis Seas g Oi luic wie ev Aw Go 6.6% @ 3 
Bones, : BP Reach bins vb eE ed iehcabc aw hos @50 
END. es'su. cach eun seers were theseeetud @17 
PT RinndAcok vot tpedeeedcercon des tes evan @20 
EE (oD idvnnein sutesash bc hace vanes ous @12 
CURING MATERIALS 
Bbls. Sacks. 
Nitrite of Soda, 1. c. 1. Chicago......... 9% 
Double veined saltpetre, grand., l.c.l..... 6% 5% 
SRN 6 oa babs n dbase teleoie basa. bees 1% 
a refined nitrate of soda, f. o. b. 
ye a ere r 3% 3% 
ae ‘than carloads, granulated........ 4% * 
SNE oc tia eck feb tleseay inset ceases 5% 5 
Kegs, 100@200 lbs., 1c more. 
Boric acid, in carloads, powdered, in bbls. 8% 8% 
Crystals to powdered, in bbls., in 5-ton 
ME OE NS bikin s'vio phan 6k 50s 9.0050% 9% 9% 
In bbls. in less than 5-ton lots.... 8% 9 
Borax, carloads, powdered, in bbls....... 5 4% 
In ton lots, gran. or powdered, in bbls. 5 4% 
Salt— 
Granulated, car lots, per ton, f.0.b. Chicago 
SU vvpbaueek sib > 60 sas cceueneaseds ieee $6.60 
Medium, car lots, per ton, f.0.b. Chicago, 
DUE a veccscevccéecs eaeseeeone bbe ds hedeooses 9.10 
Rock, carlots, per ton, tar, Chicago........ 6.10 
Sugar— 
Raw sugar, 96 basis, f. 0. b. New Orleans. @5.02 
Second sugar, 90 basis................-- None 
Syrup, testing 63 and 65 combined sucrose 
and invert, New York...........sse00% @ .40 
Standard granulated f. o. b. refiners (2%). @5.90 
Packers’ curing sugar, 100 lb. bags, f.o.b. 
Rewerve, TA., 2GS BGs vccccvccsccccsscceces @5.50 
Packers’ curing sugar, 250 lbs. bags, f.0.b. ee 
Moeserve, Ta., LOWS BGG. ice ccciccccccsccoccce @5.40 





3, 1927, 
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THE NATIONAL PROVISIONER 


CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 


Week ending, 
Sept. 6. 


prime native steers 
Good native steers. 





Medium steeds....... : 
— ° BOON cecvcvecccccece 5 
COWS «secre eer eeeeeeernces 
Hind quarters, choice........ @27 
Fore quarters, choice......... @16 
Beef Cuts. 
Steer Loins, No, 1........... @45 
Steer Loins, No. 2........... @40 
Steer Short Loins, No. 1..... @b60 
steer Short Loins, No. 2..... @51 
Steer Loin Ends (hips)...... @31 
Steer Loin Ends, No. 2...... @30 
Cow LOINS.......scecceeeeeee @18 
Cow Short Loins............. @36 
Cow Loin Ends om neenese @18 
Steer Ribs, No. 1........... @20 
Steer Ribs, No. 2. Reb's ao 8559.8 @2 
ee SDS, NO. 2... csc ccceess @18 
Cow Ribs, No. 2............. 18 
ne SS Sererer @11 
Steer Rounds, No. 1......... ‘@21 
Steer Rounds, No, 2......... @201%4 
Steer Chucks, No. 1......... @14% 
Steer Chucks, No. 2......... @13% 
Me PROUMOB. occa scccecscccs 17 
Gow Chucks............ eee @12 
PROP DIALER occ sce sc ciecsccess @12 
OSG Ae @10 
SE SNIDS ino 010-0 6:0 v.00 26 26 @16 
RSE BS @12 
Steer Navel Ends............ 8 
Cow Navel Bnds............. 7% 
Fore Shanks...........--ee00- @ 7% 
Hind Shanks ............-.. @s 
ESO Rr eer @20 
Strip Loins, No. 1, boneless.. 60 
Strip Loins, No. 2........... 40 
Strip Loins, No. 3........... 34 
Sirloin Butts, No. 1.......... 34 
Sirloin Butts, No. 2......... @27 
Sirloin Butts, BRO. Biccccsicese @15 
Beef Tenderloins, No. 1...... 70 
Beef Tenderloins, No. 2...... 65 
BD Batts 2. ccc ccccccccecs 18 
STONED, n'y dis 6.6 e010 8 8300 20 
Shoulder Clods..........-..+5 15 
Hanging Tenderloins...... eee 10 
Beef Products. 
Brains (per WM) sce vnictecceen @10 
= ell Ravets Cieerese sas vavive @11 
pr ey eee rree eeee a 29 
pecitiresiio ged eso bn te see tes 38 
MeL, WEF WD. occ ects cees 5 8 
SR @ 6 
— Sie Se ee 7% 
ASE AOR IRE aA SO Fe 124%@1 
Kidneys, kee ee @1014 





Good Carcass 
Good Saddles . 
Good Backs . 
Medium Backs 
Veal Prelate: 
MOD. cacthenadcésves i @12 
DEED sccicesecessaes oe @65 
VOR 0 Be co ccccdocssses @47 
Lamb. 
SED AMOODE, . wc ccc cence’ @26 
edium Lambs ............. 24 
Choice Saddles .............. 32 
Medium Saddles ............ 29 
Br 21 
MEE MOTOR o.ccccccsccces 20 
lamb Fries, per lb.......... @32 
Lamb Tongues, each......... @13 
Iamb Kidneys, per Ib....... @2 
Mutton. 
EE BOBO © oo. cass ecko ece 9 
tent sheep. SsWoes Skene ede 15 
Er Pee re 15 
Beene BOOMER... 6.5. ose ce Gop 
rr 
MIMO sce ces vai oes'e es 12 
fe eee 20 
Mutton Loins ............... 20 
MUO BUOW occ cee cee cce 10 
Sheep Tongues, each......... 13 
Sheep Heads, each........... 10 


Cor. week, 
1926. 
17 @18% 
@li 
14 @I16 
13 @18 
10 @l14 


@2 
@i4 


@20 
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10 @14 


) 
~ 
—s 


to 

@ 
®QOHHHO9 
BASSESS 


® 
& 


« 


i) 
to 
a 


DOMESTIC SAUSAGE. 


Fancy pork sausage, in 1-lb. carton........ @27 
Country style sausage, fresh in link........ @19 
Country style sausage, fresh in bulk....... @l7 
Country style sausage, smoked............. @2%4 
PERRO SRMOERG, “TOOMe ccc mec nteaccaeseeysss @16 
Frankfurts in sheep casings..............++ @21 
Frankfurts in hog casings...............+:. @19 
Bologna in beef bungs. choice.............. @16 
Bologna in cloth, paraffined, choice......... @14% 
Bologna in beef middles, choice............ @16 
Liver sausage in hog bungs............-... @23 
Liver sausage in beef rounds............... @13 
FEO EE: oGogute chs dicveendcebacereset oe @lij 
New England luncheon specialty........... @28 
Liberty luncheon specialty................. @21 
Minced luncheon specialty............+-++- @lij 
TOMBS BAUGRNE. Caecincccic cd dedebtcc wane weced @25 
PT I Ee. os ion Gee ee Ki eee canst-es @ljz 
POLISH SAUSAZCS. .cccccsecvcccccccescccescccs @18 
SOUSE ...cccccccccccccccccssvccssccccccsces @15 
DRY SAUSAGE. 
Cervelat, choice, in hog ren. enecsacetetes @i5l 
Cervelat, choice, in hog bungs............ @49 
Cervelat, new condition, in beet middles... @23 
Thuringer Cervelat ..... bing secews Wveuthecs @26 
PORES c.cdckwces se wecesccgescseccesaceecns @30 
SPN cs aviate ns cepiwewantpwendess even’ 29 
BO; Balen: Che. 6 iisbos ceesi es cetien’s 48 
Milano Salami, choice in hog bungs....... @49 
B. C. Salami, new condition............... @26 
Frisses, choice, in hog middles............ 42 
Gonom style Balamls cc ccviccccscsscevcessce 56 
IEE 5 9 iruid'c' kta p-s Oaw'ate 34 2nd ai kaos ak @40 
Mortadella, new condition................. @26 
COE Fe nvieke db dctcers kb ed cw nied cbc seen eiee @54 
TERRI Sipe WA asks kind s Corsi cae ese @42 
Waren EEE cave tel beeeb RN Shane ee base @ @53 


SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 


Small tins, 2 to crate.......cccccccscsccccees $6.50 

Oe a ae ee ree ere ee re ee 7.50 
Frankfurt style sausage in sheep casings— 

re ee ae En sa cc row niana 60 0s scce' 8.00 

SO SU OR GURO oc ou keebcendeve saeekeeve 9.00 
Frankfurt style sausage in pork casings— 

Small tins, 2 to crate............0. ec ceecccace 7.50 

LMPCO CNS, 1 COVETACC. 0 ose cecicwciacccceceds 8.50 
Smoked link sausage in pork casings— 

Small tins, 2 to CAE... ccccscccccccccesecse 7.00 

TREOO Cees A A NOU ss balsa dt eck wavs cessseeSe 8.00 

SAUSAGE MATERIALS. 

Regular OTK TAMMIE. oie sc ao ssc cccecsee 9 @9Y4% 
Special lean pork trimmings............... 134%@14 
Extra lean pork trimmings................ 154% @16 
NOG RGM: SHEMINI OB. 6c ce ccceccceseces 10%@11 
POR I To oh hss ork ccs catetasdees< @11 
PO eS en see's cule He yet eve bacuw eyes s 6%4@ 7 
Fancy boneless bull meat (heavy)......... 11%@12 
ID os wic vivian s's sins. delneine 46 MaN ee @i11% 
Ne NOR i dicoa oho cscnen sovacetusowe cides @10% 
Os FT WORE SIND 05 iss occu bate we sates ‘@10 
TNE WIN ek dca d a dctew e's ohc¢essne Cytan 7%@ 7% 
Beef cheeks (trimmed).............scseee. @10 
Dr. canner cows, 300 Ibs. and up........... @ 8% 
Dressed cutters, 350 Ibs. and up........... @ 8% 
Dr. — bulls, 500@700 lIbs............ @ 9% 
DORE TRU isa vis ous ccceuwnendeva cheese eete 34%@ 4 
Cured eat tongues (can. trim.)........... @14 


(These are prices to wholesalers, on material packed 
in new slack barrels for shipment.) 
SAUSAGE CASINGS. 


(F. 0. B. CHICAGO) 
Beef Casings: 


PS OI ook b viesden cas Cio deicdecs 22 @24 
UMD (ORME COIN, Bs asa os dss Sejeres 40 @45 
Medium export rounds................. 28 @30 
Narrow export rounds..................35 @87 
BOs ae NG a aig ike icles ais 68s uit bes 11 @13 
OSB: WOABRAOR. 665 veiled cine ches selescde 4 @6 
No. 1 —— a REE ES ee ce 25 @27 
oe SO | errr @15 
Regular middles renee run). -$1.15@1.20 
Selected wide middles................. 2.25@2.50 
Dried bladders: 
EMS AG cianls SEC ca aka oe is ea $2.00@2.10 
TE “a AEE Sa a ee @1.75 
PE Si araeans<aleped abas Ve 1.50@1.60 
| ER ORES RE EAP Sone ar ee ee 1.25@1.35 
Hog Casings: 
Narrows, per 100 yds.................. 3.15@3.25 
Narrows, meds., per 100 yds.......... 2.40@2.50 
Mediums, per 100 yds................. 2.10@2.25 
Wides, OS ad is ice whe wives cab O's ‘@1.50 
Export MGB iahxe Siceld ins ote kibie gu eaha @ .40 
TAPRS PROMS WORRS. 6. ccc ccceicccccsdes s 27@ .28 
Medium prime bungs.................: 15@ 17 
Pe ND UND ss 0.0.0 -9'0:0 6 ca0.ns Ge cces -11@ .12 
SEER er eae oe 14@ 17 
BUMMMBR Ss coco kos cast ee cnians hes @ .07 


TES fai cc dciceWecntesesnctcccutedes 


BS agate tag PRODUCTS. 
Re pe, Ib. eescccecccccccccccc cc o$ls.00 
Honeycomb tripe, — Whee necdwcccvéccccsc See 
Pocket honayouenb tripe, 200-Ib. bbl............ 18.00 
Pork feet, 200-Ib. eecudevccceccececedecceses LteO 
peek tongue, DOO SSSeUsdocscceedccccevccs GUD 
ib tongues, long Px 200-Ib. bbl........+.-+ 42.00 
ib tongues, short cut, 200-Ib. bbl............ 51.00 


Mt BARRELED PORK AND BEEF. 


Mess pork, regular hehabseevere 29.00 
Family back pork, 20 ‘to 34 pieces ae Raid Wein me 30.00 
Family back pork, 85 to 45 pieces.......... 33.00 
Clear back pork, 40 to 50 pieces............ 26.50 
Clear plate pork, 35 to 45 pieces............ 21.50 
Clear plate pork, 25 to 35 pieces............ 22.50 
PEO Sh hse eh NEHER CENTS CORSE ae 29.00 
EINE le dig wile ae BGS SaN et vedsevdegd odes ee 20.00 
PRM Siaiin 645 sa R ENE ALs OU caer debveee 20.50 
Extra plate beef, Oe UO UN 69 ccs tkAeksens 22.00 

COOPERAGE. 
Ash pork barrels, black iron hoops. ....$1.67%@1.72% 
Oak pork barrels, black iron hoops..... 2 1.95 
Ash pork barrels, galv. iron hoops..... 1.87%4@1.92%4 
White oak ham tierces........ eas ubaas 3.40 
Red oak lard tieroes......sccscccscces 2.5214 @2.55 
White oak lard tierces......... sevees 2.72146 @2.75 







51 
OLEOMARGARINE. 
Highest grade natural color animal fat mar- 
garine in 1 Ib. cartons, rolls or — 
f.o.b. Chicago.......... @23 
White animal fat ‘¢ ‘margarine in’ 1 Ib. car- 
tons, rolls or prints, f.o.b. Chicago...... @20% 
Nut — 1 Ib. cartons, f.o.b. Chicago @18 
30 and 60 lb. solid packed tubs, 
1c per Ib. less.) 
Pastry oleomargarine, 60-lb. tubs, f.o.b. Chi- 
CBZO covcccccccccccsesescesessessessseess @15 
DRY SALT MEATS 
SC RU I Gs oc acco cite ik an Kelas @12 
Po a SARE ae SRG peo ree ore @l12 
Short clear middles, 60-lb. avg............. @13 
Clear bellies, 18@20 Ibs...................- @1314 
Oloar Deities,  DAnmee WO ei. is sin ge cee tsk ee @15 
Rib bellies, 20@25 Ibs............-...eeees @13% 
Rib bellies, 25@BO lhs.... 2... 5c ccc cee eens @12% 
i. fe errr ee rere oe @10\% 
WAL DRGED, LUG MU ieee oF bs es euedsc ue @10% 
a ee ee tere oe @12%4 
FRG TO a Obi 0 04 Ces eee steciteawe ce tis @ 9% 
PPE PO EER ee ee TE EE Pe eee @ 9 
WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 lbs........... @23% 
Skinned hams, fancy, 16@18 lbs........... @24 
Standard regular hams, 12@14 lbs......... @24% 
PN, OEE MS a g'n.c cue eevecteches tenaues @17% 
Standard bacon, 4@6 lbs.................-. @35% 
Standard bacon, 10@12 lbs................ @31 
Standard bacon, 12@14 lbs................. @31 
Standard bacon strips, 6@7 Ibs............ 25 @25% 
Cooked hams, choice, skin on, surplus fat 
OE che satheund st Rienceaddaciwiaesetne tenes @33 
oe hams, choice, skinned, surplus fat @34 
Cooked hams, choice, skinless, surplus fat 
DavAgsopesurencedsacceedvegiceateentes @35 
Cooked picnics, skin on, surplus fat off..... @23 
Cooked picnics, skinned, surplus fat off.... @24 
Cooked loin roll; smoked......ccceccccssces @42 
ANIMAL OILS. 
I OR Oe ae ho ad tk vbeat Melwan 15% @15% 
DREW WAMEOE BOMRIMON S66 oon et occ ke posces he's %4,@12% 
De | PPP ire roe te Cee ere ve oni 
NE TNs eI esol aha aden es 6. ¢ on eae 10% @1uiy 
Fes, SE Maier is ¥ cries Vidgnnlectee ce came 9% @10% 
a ORB a ae hee ees sls wee kc Caen 9K@ 9% 
Rig | ae eee ie nee reer 14% @14% 
QURN: MUREIIDE CNL Sos ein. tc ewes bi raccesas 10% @11% 
a a er a ee ee re 97% @10% 
AOVOIOGE TRIE Olle Gs chaise caéchweliedecuaee 104%4,@10% 
LARD (Unrefined). 
Prime, steam cash, tierces.............00¢ @12.90 
a See et ei ae ROA @12.05 
Mg ERG aiinic cn tardi wee eed ap e-kes dae ce% @11.87 
PROG PON iad vc Selnahadslnanbeveseeneede @14.00 
LARD (Refined). 
Pure lard, kettle rendered, per lb., loose. . @13.00 
Ey le ac sans 6c5 Ub ids busca swe we ‘@13.00 
Ro aN) hadie dio Woe ese eRs am kiek-wes @11.50 
OLEO OIL AND STEARINE. 
Oleo oil, . .12%@13 
Oleo stocks 11 en 
Prime No. 1 oleo oil. . @12 
Prime No. 2 eleo oil.. Sy, hy 1% 
No. 3 oleo oil............ - 
Prime oleo stearine, edible................. ‘10 oi0% 
TALLOWS AND GREASES. 
Edible tallow, under 2% acid, 45 titre.... 8%@ 9 
PRINS) PASROES CROW ion d's. 0 wed daca cetue’s 84@ 8% 


No. 1 tallow, basis 10% f.f.a., 42 titre.... 74@ 7% 
No. 2 tallow, basis 40% f.f.a., 40 titre.... 64@ 61% 
Choice white grease, max. 4% acid, loose, 


OR SEE SE Pet ie Pela ¢ Be ee on 8%@ 8% 
B-White grease, max. 5% acid............ 7T4@ i% 
Keeaew MPO, BTS SEB is cies ctacic sec @ 7% 


oe ee a 8 eee rere eres er 6 La 614 


VEGETABLE OILS. 


Crude cottonseed oil in tanks, f.o.b. Val- 

ley points, nom., prompt.............. - 9%@ 91% 
White, deodorized in bbls. , ¢.a.f. Chicago. .124%@ 2% 
Yellow, deodorized, in bbls 12 @124% 
Soap stock, 50% f.f.a. basis, f.o.b. mills. 2% 
Corn oil, in po 8 | rer @9 
Soya bean oil, seller’s tank, f.o.b. coast nom. 94%@ 9% 














Crushed and ungreund tankage 
Ground raw bone, per ton 
Ground steam bohe, per ton.............. 5 
Unground steam bone, per ton 
Unground bone tankage, per ton 


HORNS, HOOFS AND BONES. 
No. 1 horns, 75 lb. average per ton. @ 

No. 2 horns, 40 lb. average, per ton. 
No. 3 horns escvcseses 


Cocoanut oil, seller’s tank, f.o.b. coast... 4%@ 8% 
Refined in bbls., c.a.f., Chicago, OWS Ss 6c: "10% @10% 
FERTILIZERS. 

Blood, unground and ground............. $ 4.75@ 5.00 
FROOPMOR] 6 50 ASaie 6 sv owuR saa da saws addons 3.25@ 3.50 
Ground fertilizer tankage, 10 to 12%.... 4.75@ 5.00 
Ground fertilizer tankage, 6 to 9%...... 4.25@ 4.30 



















CB. wrcase' oe ; 
Round shin bones, heavies.. oe 
Round shin bones, — and. med.. ie 
Heavy fats .. asec 
ae ae 
Thigh bones, heavies... ee ° 
Thigh bones, light and med.. cheese 
DUGG DORON occ cccvccacecacvetieeces 
Note—These quotations apply to No. 
which must be assorted, from grease spots 
cracks, hard and clean, uniform as to cut and wei 
Packed in double bags and carload lots. Quotat' con 
= unselected stock will be found in ‘‘Packinghouse 
By-Products Markets’* reports on another page. 
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Retail Section 


Lemonade Boosts Trade 


How a Boston Market Manager 
Added to His Volume 


Upham’s Corner Market, one of the 
largest retail meat markets in New Eng- 
land, gave free lemonade last summer to 
all comers every day the thermometer 
reached 90 degs. 

This unusual business-building stunt 
was the idea of Paul Cifrano, the manager, 
and it was so successful in winning good 
will and business for the firm that it was 
continued through the summer months. 

At first the lemonade was given to the 
children only, but later the grown-ups 
were invited to partake. Nor. was there 
any limit put on the amount any one 
person might have. He could drink as 
much as he wanted. 

The idea took with the elders as it did 
with the children, and on hot days the 
lemonade stand of Upham’s Corner 
Market was about the most popular place 
in that section of Boston. 

Served Thousands in a Day. 

The stand was placed on the sidewalk 
in front of the store, and the lemonade 
served from 2:30 in the afternoon on the 
hot days until 6 o’clock, when the store 
closed. 

Its popularity may be judged by the fact 
that during the few hours it operated the 
average output was 20,000 glasses. To 
make this amount requires 10 cases of 
lemons and five sacks of sugar. Four 
clerks were needed to tend the stand, and 
the total cost each day was about $200. 

But Manager Cifrano was satisfied. 
Although the store conducts a soda foun- 
tain and the distribution of the free lemon- 
ade cut in on the receipts of that depart- 
ment, the stunt brought business enough 
to the store to more than offset the loss 
and won for the business a great amount 
of good will. But best of all, before the 
summer was over, the people had come to 
accept the stand as a matter of course, 
which is what Mr. Cifrano had hoped for. 

“That is just the way we want it,” he 
said. “A matter of fact way of showing 
the people that, even though we are in 
business, we have a heart, and would like 
to do what we can to make life in general 
a little easier. 

Brought in New Business. 

“It means that we are fostering our 
everlasting desire for the good will of the 
public. But beyond allthis, once we had 
the stand going the way we wanted it to 
go, it reflected itself on our daily receipts. 
While our soda fountain, merely a per- 
sonal service adjunct in itself, was not 
bringing in the money it should consider- 
ing the weather conditions, we showed a 
big jump in the receipts of all of the other 
departments of the store. 

“I would estimate this increase in re- 
ceipts as high as 15 per cent above the 
normal business we had expected. Of 
course, giving away lemonade costs money, 
but the idea went over very satisfactorily 
and the distribution of lemonade every 


time the thermometer goes to 90 in this 

section of Boston has become an estab- 

lished institution with this market.” 
eee 


NEWS OF THE 7 RETAILERS. 


H. Bidwell has purchased an interest in 
the meat and grocery business of the 
Home Supply Co., Fair Oaks, Calif. 

Otto Splettselstoesser has sold his in- 
terest in the Central Market, Tonopah, 
Nev., to his associates. 

C. M. Plumer, formerly located on Em- 
poria street, El Dorado, Kan., has pur- 
chased the Scott’s Market at 209 N. Main 
street. 

J. F. Busey has succeeded P. A. Bolin 
in the ownership of the Star Grocery & 
Market, Wetumka, Okla. 

Cortez Hudson has purchased the in- 
terest of his partner W. X. Ross in the 
meat and grocery firm of Hudson & Ross, 
Hartshorne, Okla. 

G. F. Smith opened a meat market in 
Valliant, Okla., early in August. 

C. W. Byhom has purchased the meat 
market of Tom Watson at Sedro Wooley, 
Wash. 

G. D. Dupont has purchased the meat 
business at 2315 N. 45th street, Seattle, 
Wash., from Melvin O. Nelson. 

Ed. Lynes and J. A. Young have leased 
the meat market of Charles Lynes at 
Brownsville, Ore. 

R. W. & F. P. Meyer have engaged in 
business as the Peninsular Market, Port- 
land, Ore. 

A. E. Conn has sold out his meat mar- 
ket at Tualantin, Ore., to W. R. Hawk- 
hurst. 





Boosting Quality 
Meats 


The consumer wants smaller 
cuts of meat! 

Whether or not the housewife is 
a judge of quality in meat, she is 
a judge of the size of her roast or 
steak or chop. 

This trend in consumer demand 
exerted a strong influence at the 
recent International Livestock Ex- 
position. It was not only evident 
in the type of animals chosen as 
prize winners but in the exhibit of 
carcass meats as well. 


A full description of this meat 
exhibit and what it meant to packer 
and retailer appeared in The Na- 
tional Provisioner of December 4, 
1926. 

Packers are using this story to 
educate their retailers. 

Retailers are using the story to 
educate their customers. 

The description of this meat show 
has been made up into an attractive- 
ly illustrated 4-page reprint. Sub- 
scribers can get copies at cost. 

Use the coupon below for your 
order. 

THE NATIONAL PROVISIONER 
Old Colony Blidgz., 
Chicago, Ill. 

Please send me.......... reprints of 

your article on “Consumers Want 


Smaller Meat Cuts”, these to be billed 
to me at cost. 


DEA one's s+ o ao'e 5. ¢a0's Seb ewhbauwn hake 
pe, SINE OO os a wc aon br bee aca eves 
SU cis thinarsin sw o bdW bas 0 0c State..... oe 











Wm. Krumsick has sold “Billy’s Mar- 
ket” to O. R. Anderson, A. Esgate and 
H. Davenport. The name of the business 
will be changed to The Central Market. 

The Hollywood Market, 42nd and Sandy 
streets, Portland, Ore., has been damaged 
by fire. 

L. L. McCoy, Hillsboro, Ore., has been 
succeeded in the meat and brocery busi- 
ness by Mrs. Rosa Strachan. 

F. H. Hughes and Jabin Vaught have 
engaged in the meat and grocery busi- 
ness at Pendleton, Ore. 

A. S. Talbot has closed out his meat 
market at LeMars, Ia., and has discon- 
tinued business. 

Otto Ihlenfeld has opened a new meat 
ee at 125 Addison avenue, Elmhurst, 

A meat department has been added to 
the West Side Grocery, Kent, Ohio. L. 
C. Sperber is in charge. 

J. Wm. Berding has purchased the in- 
terest of Dewey Kloppenberg in the Cen- 
tral Meat Market at Union, Mo. 

Fred Eyrich, formerly manager of the 
Stock Yards Market, 528 Broadway, Gary, 
Ind., has become part owner of the Majes- 
tic Cash Market in that city. 

S. Stern & Sons have moved into their 
new building at 88 Boerum avenue, Flush- 
ing, N. Y. 

S. Robbins has leased the market of 
Adam Sattig in Milford, Conn., and will 
conduct it in the future. 

Hartley Roberts has opened a meat 
market in Madison, Ind. 

Ginn & Son, Watertown, N. Y., have 
sold their grocery and meat business to 
James H. Drury. 

W. J. Anderson has opened a new mar- 
ket in Litchfield, Mich. 

The Model Cash Market has been 
opened for business in Escanaba, Mich. 
The business is owned by Bert M. Ames. 

John Zook has sold his meat business 
in Delphi, Ind., to Harry Gingrich, who 
has taken possession. 

Albert Rund is the owner of a new meat 
market recently opened for business in 
Bicknell, Ind. 

_ Al Curtin and Fred Sinn have engaged 
in business in Vancouver, Wash., as the 
Sanitary Meat Market. 

T. H. Green has engaged in business in 
Portland, Ore., as Green’s Market & Gro- 
cery. 

Jacob Koch has purchased the meat 
market at 7900 Empire Way, Seattle, 
Wash., from Chas. Bouzaid. 

Ed. Lynes and J. A. Young have leased 
the meat market of Charles Lynes at 
Brownsville, Ore. 

J. E. Williams has disposed of his meat 
business at Oak Grove, Ore., to Frank W. 
Salter. 

Mrs. Ruth Brink has engaged in the 
meat, vegetable and delicatessen business 
at Troutdale, Ore. 

George Mellon, the grocer, Hood River, 
Ore., is adding a meat market. 

Henry Meerdink has purchased the 
Cascade Market, Ellensburg, Wash., from 
the Gibson Packing Co. 

P. L. Green, Sunfield, Mich., sold his 
meat market to M. F. Raze. 

Max Nash, Tracy, Minn., moved his 
meat business to Revere, Minn. 

Dennis Matthews and Robert C. Braw- 
ley have purchased the Will Hellensmith 
Grocery and Meat Market, i226 Concanon 
street, Moberly, Mo. 

The Howard Young Meat Market, 
Wibaux, Mont., has ‘been sold to Wm. 
Setter. 

Herman N. Funk has purchased the 
Harden Meat Market at Beulah, N. D. 

H. C. Schroetter has opened a new meat 
market at Kenosha, Wis. 

Alvin Sullivan has opened a new meat 
market in Tylertown, Mo. 
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Tel Us Your Troubles 


In this column the retail meat dealer’s 
questions will be answered. 

Address your inquiries to Retail Editor, 
THE NATIONAL PROVISIONER, Old Colony 
Bldg., Chicago. 

















Best Cooler Arrangement 


A retail meat dealer wants to know the 
desirable arrangemeri for his cooler so 
that he can handle full sides of cattle. He 
says: 

Rditor The National Provisioner: 

I wish to know if a 5-ton compressor will cool a 
room 24 feet long, 18 feet wide and 15 feet high. 

There are two tanks, 2x2x20 feet long; six coils, 4 
pipes high, 19 feet long; six coils, 6 pipes high, 21 
feet long, in this room. 

What would be the best arrangement for this outfit 
for cooling full sides of cattle? How would this ar- 
rangement be? 

My refrigerator is 16 ft. wide and 24 ft. long out- 
side measurements. I wish to cut it down to fit a 
9% ft. ceiling. . 

This would be too low to place tanks overhead and 
I wish to know if they could be placed on the side 
and be efficient. We have a 5-ton twin machine. 

The inquirer asks if a five-ton compres- 
sor will handle a room 24 ft.x18 ft.x15 ft. 
high. 

For ordinary refrigerating purposes and 
maintaining a temperature of from 35 to 40 
degs. F. a five-ton refrigerating plant is 
sufficiently large provided, of course, the 
cooler is well insulated with a minimum of 
4in. sheet cork insulation or its equivalent. 

As sides of beef are mentioned, it is 
very evident that the inquirer slaughters 
his own cattle and that changes the matter 
entirely. As the number of cattle handled 
and their weight is not given it is impos- 
sible to tell exactly whether this plant 
would be large enough. 

Chill Room Needs Extra Cooling. 


When a cooler is also used as a chill 
room to take the animal heat out of meats, 
it is obvious a great deal of refrigeration 
is required. Therefore the machine should 
have sufficient capacity to bring the pro- 
duct down to the required temperature, 
say within 12 or 24 hours. 

If the cooler is filled with freshly 
slaughtered meats this size plant would 
hardly be large enough to bring the pro- 
duct down to the desired temperature in 
the required time. The understanding is 
that the inquirer wishes to operate his 
machine only about 12 hours daily. 

In reference to cutting the height of the 
cooler. While it may appear that a sav- 
ing would be made on refrigeration by 
cutting down the cubic content of the 
cooler by making the room 9% ft. high, 
still good packinghouse and engineering 
practice would be violated if the height 
of the cooler were cut down. 

To chill beef properly requires not only 
refrigeration but good circulation. Fur- 
thermore, cold air always travels down- 
ward, and the overhead bunker system 
should always be used in a chill room as 
rapid circulation is absolutely necessary. 

Overhead Coils the Best. 


For that reason overhead coils would 
give better results and more satisfaction. 
The inquirer will probably find that in case 
the cooler is cut down to 914 ft. in height 
the circulation would have to be forced in 
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order to-get results. Then, too, a cooler 
9% ft. high is hardly high enough for 
hanging sides of cattle. 


For best results, even for small slaugh- 


terers, separate chill room is desirable in 
addition to a cooler for storing cattle. 


pr 7 Ee 
MOCK GOOSE IS DELICIOUS. 

Those who are fond of roast goose will 
welcome this recipe for “mock goose” 
which is made from a leg of pork. It is 
tasty and also has that desirable feature 
of being different. 

Wipe an eight to ten pound leg of pork 
with a damp cloth. Place on rack in 
roaster; add one cup water. Cover roaster 
and roast one hour in a 375° F. or mod- 
crate oven. 

Then remove skin by making an incision 
in the skin, cutting through to the end of 
the shank. Grasp skin at cut end, using 
a cloth or fork and with one quick jerk, 
remove the entire skin in one piece. 

Rub the fat with 1% teaspoon dried mus- 
tard, sprinkle with powdered sage, pepper, 
salt, bread crumbs and finely minced onion 
and green pepper. Dust lightly with 
brown sugar. 

Return to oven and continue baking, in- 
creasing the fire to 375° F. Baste fre- 
quently, allowing 20 to 25 minutes to the 
pound. 

An eight-pound roast will require about 
three hours to roast. Serve with goose- 
berry jam or tart apple sauce. 











WOMEN LICENSED AS MEAT CUTTERS. 

Here is shown the first woman journeyman 
butcher of Germany, who has opened her 
shop at Solingen. A regular examination by 
the authorities was necessary before the girl, 
who is 18, was given her license to conduct 
a public butcher shop. Slaughtering and cut- 
ting up a hog carcass was the basis of the 
examination. 








Imitation Food Products for Window, 
Counter and Refrigerator Display 


Circular and Price List sent on request 
ARTISTIC PRODUCTION CO. 
107 Lawrence 8t., Brooklyn, N. Y. 








wm 
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“Meat 


Retailing” 


By A. C. SCHUEREN 


A volume which transplants 
the former “butcher” into 
the Retail Meat Business. 


A book which should be 
read by every one in the 
Meat Industry — Packer, 
Wholesaler, Salesman and 
Retailer. 


Its effect should be better 
and more profitable Retail 
Meat Distribution. 


Over 850 pages—163 illus- 


trations—235 meat pricing 
charts — 60 useful tables. 


For sale by 
The National Provisioner 


Old Colony Bldg., Chicago 
Price $7.00, postage extra 














BELL’S 


Patent Parchment 
Lined 
SAUSAGE 
BAGS 


and 


SAUSAGE 
SEASONINGS 


Write for Samples 
and Prices 


The Wm. G. Bell Co. 


189 State St. Boston, Mass. 
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New York Section 


Among Retail Meat Dealers 

Interesting reports from the committees 
on plate glass, club house, for sale depart- 
ment, fats, ice and sauerkraut, and the 
ball committee were heard by the members 
of the Bronx Branch, New York State 


Association of Retail Meat Dealers, at 
their meeting on Wednesday evening of 
last week. During the evening Frank 
Feiderlein, the youngest member of the 
branch, received congratulations on the 
arrival of a baby girl at his home. Presi- 
dent Gerard ordered a membership drive 
through the members of the branch. The 
next meeting will be at Ebling’s Casino 
on September 7th. 

The arrangement committee has been 
appointed for the coming banquet and 
ball of the Bronx Branch, the only indi- 
vidual branch having its own affair this 
season. It will be held at the New Terrace 
Garden, 2145 Boston Road, corner of 
181st Street, on Sunday evening, December 
11, and will be the twenty-eighth annual 


event. The arrangement committee is 
Louis Bauer, chairman, M. Roth, R. 
Schumacher, E. Ritzman, P. Breitweiser, 


A. Birk, F. Ruggerio, 
Baches, J. Machovsky, 
Fred Hirsch. 


A. Kellerman, G. 
C. Krartzer and 


Due to the Labor Day holidays Ye Olde 
New York Branch, New York State Asso- 
ciation of Retail Meat Dealers, has post- 
poned its next meeting until Tuesday, 
September 20th. 


The election of the permanent board of 
directors for the Jamaica branch will be 
held on September 14th, when the branch 
is holding a mass meeting. 

The Westchester Branch, which has 
been securing a number of new members 
in the White Plains section, will hold its 
next meetings at the Elks Club there on 
September 14th. 

A permanent board of directors will be 
elected by the Woodside branch at its 
next meeting on September 29th, which 
will be held in Butzman Casino, 4126 58th 
Street, Woodside. An interesting pro- 
gram has been arranged for the evening. 


The Butchers’ Bowling Club of the 
Bronx will start the bowling season on 
October Ist. 

The Richmond Borough Branch, which 
meets on the first and third Tuesday of 
each month, has arranged for permanent 
meeting rooms at Union Hall, 203 Canal 
Street, Stapleton, S. I. 

Washington Heights 
mence its regular meetings 


3ranch will com- 
on Tuesday 


evening, September 13, in the regular 
meeting rooms. 
President Mrs. Charles Hembdt an- 


nounces that the first fall meeting of the 
Ladies’ Auxiliary will be held on Wednes- 
day afternoon, September 14th, in Pythian 
Temple, 135 West 70th Street. 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed meats were quoted by the U. S. Bureau of 





Agricultural Economics at Chicago and three Eastern markets on Thursday, Sept. 1, 
1927, as follows: 
Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS (Hvy. Wt. 700 Ibs. up): 
Choice $20.00@21.50  $20.00@21.00 — $21.50@23.00 —-$21.00@23.00 
Good» 18.00@20.00 19.00@20.00 18.00@21.00 19.00@21.00 
STEERS (Lt. & Med. Wt., 700 Ibs. down): 
DED cccicpeessrckosesstbe bh uctrksssvarsen et, RTT Sere 21.00@23.00 21.00@23.00 
Seach caeeee ce eiS rans esses paynccckcses 17.00@19.00 18.00@19.00 18.00@21.50 19.00@21.00 


DE sc cccasaSwhnthessseccnvnsecahecewnd 15.00@17.00 17.00@18.00 15.00@18.50 16.00@18.50 
- pbs deep beg bentcaieswouséceoensons 13.00@15.00 16.00@17.00 14.00@15.00 13.00@15.00 
COWS: 
pbb a wessse bcbnse bdovnsdétccodsnibasese 14.00@15.00 13.50@15.00 15.00@ 16.00 14.00@ 15.00 
DA cai Sintcnsosbasint cthcosyuaeahenGaes 12. 14. 00 12.50@13.50 13.00@15.00 12.00@13.50 
DE CLGants ca stnelwesbeeckas ae kaabite 10.50@12.00 11.50@12.50 11.50@13.00 11.00@12.00 
fresh Veal (1): 
VEALERS: 
DE idakehhisncree i604 0teebudecsdhunde 24.00@25.00 20.00@22.00 21.00@25.00 21.00@22.00 
DE iukbiveksbGtcntovanbevalssanecsccets s 29: 00@24 00 17.00@20.00 19.00@ 23.00 20.00@21.00 
BED copeipvinnndh S65 sp-cenoedsh.00sd00 Se 16.00@17.00 18.00@20.00 18.00@19.00 
IE Bas bW ae pivneed covessns cue cucsescece 17.00@20.00 15.00@16.00 16.00@18.00 15.00@17.00 
one CARCASSES (2): 
SUED CoRT OSS heck peas bes Shas cbsocna tee 16.00@19.00 errr et 19.00@ 20.00 
puebadauige Sob 6eS6Eulebsb ee cboseendceee 14.00@16.00 14.00@16.00 5.00@17.00 17.00@ 18.00 
DED habs beAGsra web dads esoneerneece bane 12.00@14.00 12.00@14.00 1 3. 00@15.00 14.00@16.00 
BE danttvinitns oe Gn nirasaninkan danpurbubdah’ 11.00@12.00 11.00@12.00 11.00@13.00 11.00@13.00 
fresh Lamb and Mutton: 
ood © gests lbs.) : 
NED cadbitivesb-cuhs woses > emened neat eeeeees 25.00@27.00 26.00@ 27.00 23.00@25.00 25.00@ 27.00 
aan. ebb weberbhisediweses tae Sabnechcdeoccss SOE 24.00@25.00 21.00@23.00 23. 00@ 23.00 
LAMB Ne 55 Ibs): 
Choi POSS 0p 0u 600000625 0s 0.00s0nsens sense’ oe See 23.00@ 25.00 22.00@ 24.00 25.00@ 26.00 
SEE cere ce asters >> na voo=sscrsenvabrehst 23.00@ 25.00 24.00@25 "00 21.00@ 23.00 23.00@25.00 


LAMB (All Weights): 





Medium Ph ees 6 aps dnsodcespshubchneh Te 20.00@ 22.00 18.00@ 21.00 21.00@ 23.00 
Gommnen eeieweseebuirnsnebabhsedesackeane 16.00@21.00 17.00@ 20.00 15.00@18.00 18.00@20.00 
ay = sel (Ewes) : 
Dubw Rb deeb bos bes 0se 060s agers seeeuticard 14.00@15.00 14.00@ 16.00 12.50@ 14.00 14.00@ 15.00 
Medium hhabteberessevdsadeeveoteviesessoetud 12.00@14.00 12.00@14.00 10.00@ 12.00 13.00@ 14.00 
SP ek nutt-cne 200 cobs se cassanenseo rans 10.00@12.00 10.00@ 12.00 9.00@ 10.00 12.00@13.00 


fresh Pork Cuts: 
LOINS: 





DA eee ore yee fF 29.00@ 30.00 31.00@33.00 29.00@ 32.00 
OR SE ee ere eee 25.00@28.00 28.00@29.00 29.00@31.00 27.00@30.00 
12-15 Ib. av.. ccccccccccce sheONGps4.00 26.00@ 27.00 26.00@ 28.00 24.00@ 27.00 
og og ERO Ree es are 18.00@20.00 21.00@22.00 23.00@ 25.00 21.00@ 22.00 
DA Ph Min én ddbbicscoutdastiaons outs 16.00@17.00 20.00@ 21.00 21.00@22.00 19.00@ 21.00 

SHOULDERS: 
er rr ee Spee ceensasacs 15.00@19.00 16.00@17.00 
PICNICS: 

PEELS LAs Sb sp honbavs Denotes pisensvodbe frend op needs 16.00@17.00 14.00@16.00 17.00 only 
Dit nksbodtss yetebceucnes biecsdecepe: .sdhdedkess 15.00@ 16.00 13.00@ 14.00 16.00 only 
Es PRGRGEE Bagi cs cccccdccccocenceses of | Wiebe sy Pepys es 19.00@ 22.00 18.00@20.00 
SPARE RIBS: Half Sheets.................. RY (4-1. Do nddan ete (Ss onun posed S4 “ussesasecs 





(1) Includes ‘‘skin on’’ at New York and Chicago. 





10.50@11.50 
15.50@ 16.50 





(2) Includes sides at Boston and Philadelphia. 


Mrs. Frank Kunkle, a member of the 
Ladies’ Auxiliary of the New York State 
Asosciation of Retail Meat Dealer’, spent a 
few days at Germantown last week. 


Gustave Lowenthal, a member of the 
Washington Heights Branch of the New 
York State Association of Retail Meat 
Dealers, left on Saturday for the moun- 
tains, where he will spend the Labor Day 
holidays with Mrs. Lowenthal, where she 
has been vacationing. 


Rosetta Van Gelder, the daughter of Mr. 
and Mrs. David Van Gelder, is eagerly an- 
ticipating the opening of school upon her 
return from camping at Lake Echo Cavern 
which is located near Lake George. 


—— fe 


NEW YORK NEWS NOTES. 


Harry McLerie, of Swift & Company, 
Chicago, returned from a visit to London 
on the SS. Majestic Tuesday of this week. 


A. H. Ruff, head of the construction de- 
partment, Cudahy Packing Company, Chi- 
cago, was a visitor to the city this week. 


Walter Blumenthal, president of the 
United Dressed Beef Company, who has 
been abroad for the summer, is returning 
on the.SS. Berengaria, leaving Southamp- 
ton on September 10th. 


H. L. Skellinger, district manager, 
Wilson & Company, is making a short 
motor trip to visit his mother at Syracuse 
over the Labor Day holidays. 


J. A. Blaum, of the smoked meat depart- 
ment of Wilson & Company’s district 
office, is taking a motor trip with his 
family up through the Catskills and Berk- 
shire Mountains across to Massachusetts 
and back along the shore line as a holiday 
trip over Labor Day. 

The golf tournament of the Wilson Golf 
Club, scheduled for August 27th, was post- 
poned until September 11th on account of 
the inclement weather. Rain does not gen- 
erally interfere with golfers, but in this 
particular case the club was unable to fur- 
nish canoes. 


William Densel, secretary to Arthur 
Dyer, is receiving the congratulations of 
his friends in the trade upon his approach- 
ing marriage on September 20th to Miss 
Stella Spell of Ridgewood, N. 


Ewald Bartel, of the firm of L. Bartel, 
Inc., provision dealers of New York, sailed 
Wednesday on the SS. “Deutschland” for 
a short pleasure trip abroad. 

Louis Stern, president of the Washing- 
ton Commission Company, of Brook 
Avenue, Bronx, died on Monday of this 
week, after an illness of some fifteen 
months. Mr. Stern was 60 years of age 
and had spent from 35 to 40 years in the 
meat business. He is survived by the 
widow and five children. Mr. Stern had a 
host of friends, and the employees in his 
company feel they have lost a real friend. 

Frank M. Kinney, manager of Armour’s 
bull meat department at North Sixth 
Street, Brooklyn, has returned from an 
extended trip ‘and vacation through the 
West and Southwest, and while there he 
had the pleasure of selecting and shipping 
several carloads of bulls to the ‘arger 
bologna makers in Brooklyn and New 
York. 
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In Spices, too, the Best is the Cheapest 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. Philadelphia, Pa. 


Importers SPICES Grinders 


Butchers Mills Brand 


42 years reputation among packers for quality 














F. C. ROGERS 


BROKER 


Provisions 








Philadelphia Office: 


Ninth & Noble Streets 2 Br ings out the true 


New York Office: 
‘New York Produce Exchange 


flavor of meat 





NLESS salt works thoroughly into the meat 
ey tissues, you sacrifice some of the natural 
& \ , flavor by which the quality of meat is judged. 

Ce _Inc a Through test and experience, it has been dem- 
onstrated that Diamond Crystal is the ideal 


packing salt, because it penetrates every fibre, 
and brings out all of the true, flavorful good- 





Operating 204 Meat Markets in 
Brooklyn and throughout Long 
Island, offers wonderful oppor- 
tunities to live-wire men. Must | ness of meat. 

t merchandis- ; é : 
gay Ha — Diamond Crystal is pure, mild salt that never 


obscures the flavor of meat with a taste of 














Main Office: “saltiness.” 
Metropolitan and Flushing Aves., 
BROOKLYN, N. Y. Diamond Crystal Salt Co. 
St. Clair, Mich. 
ir Bese gpetiacnd sag sce Bea gpl Since 1887 Makers of 


now handling poultry in addition to their 
other meats. 


W. N. Witt, general executive department, 


“The Salt thats all Salt” 
C. Lusk and A. McKenzie, motive power 


‘7 . 

department, C. Eikel and J. J. Hayes, gen- 
eral superintendent’s department, and G. 
Mawer, canned meat department, poag me ' 
and Company, Chicago, were visitors to New 
York this week. y 4 

Following is a report of the New York 
City Health Department of the number of 
pounds of meat and poultry and game 
seized and destroyed during the week end- 
ing Aug, 27, 1927: Meat—Manhattan, 182 
lbs; Brooklyn, 8 lbs. Total, 190 Ibs. 
Poultry and Game—Manhattan, 20 lbs.; 
Brooklyn, 195 Ibs. Total, 215 lbs. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
$12.60@12.90 
7.00@ 8.00 
6.75@ 7.00 


Steers, 
Cows, 
Bulls 


heavy 
heavy 


$16.75@17.00 
9.00@12.00 


Calves, prime 
Calves, calls, per 100 Ibs..........scccvee 
LIVE SHEEP AND LAMBS. 


$14.00@ 14.25 
3.00@ 6.50 


Lambs, 


Hogs, 
Hogs, 
Hogs, 


Hogs, heavy 

Hogs, 180 libs 
Hogs, 160 Ibs 

Pigs, 80 Ibs 

Pigs, under 140 Ibs 


DRESSED BEEF. 
CITY DRESSED. 


Choice, native heavy 
Choice, native light 
Native, common to fair 


Native steers, 600@800 Ibs 
Native choice yeartings, 400@600 Ibs....... 


@12up 
BEEF CUTS. 


Western. 
7-24 @25 
21 @23 
@18 
@32 
@29 
@24 
@28 


City. 
@29 
@26 
@23 
@40 
@35 
@30 
@30 

@25 @26% 

@22 @23% 
@20 '22 
@18 @20 
@17 @19 
@18 
@16 
@13 

11%@12% 

Bolis, reg., 6@S8 Ibs. avg...........-..0000. 

Rolls, reg., 4@6 lbs. avg 

Tenderloins, 4@6 lbs. avg 

Tenderloins, 5@6 lbs. avg 

GE WRB ecw ccccccccscccccce badewenwe 10 


DRESSED CALVES. 


@18 
@70 
@90 
@11 


@26 
@22 
@19 
@16 


DRESSED SHEEP AND LAMBS. 


Lambs, choice spring.................-.+--26 @28 
@26 
@25 
@20 
@17 
@12 


SMOKED MEATS. 


RS re MI on cc vccwcccsccccccine J 
Hams, 10@12 Ibs. avg 

Hams, 12@14 lbs. avg 

Picnics, 4@6 Ibs. avg 

I, Se A Ue a cnsin c oUieven cd bbw cond 15 
Rollettes, 6@8 Ibs. avg 

Beef tongue, light 

NR OONOR, TEI is ok obs oiivins toncccvcn css 26 
Bacon, boneless, Western 

Benen; Dembbeme, GMs sec ccc cccesccccicec 22 
Pickled bellies, 8@10 Ibs. ave 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ibs. avg.30 
Pork tenderloins, 

Pork tenderloins, 35 
Shoulders, city, 10@12 lbs. 

Shoulders, Western, 10@12 lbs. avg 

Butts, boneless, Western.................. 
Butts, regular, Western 

Hams, Western, fresh, 10@12 Ibs. avg..... 21 
Hams, city, fresh, 6@10 lbs. avg.......... 25 
Picnic hams, Western, fresh, 6@8 lbs. avg.14 
Pork trimmings, extra lean 

Pork trimmings, regular 50% 

Spare ribs, fresh 


BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to 50 Ibs. 


@31 
@45 
@40 
@19 
@18 
@24 
@20 
@22 
@26 
@15 
@20 
@12 
@15 


95.00@100.00 

Flat shin bones, avg. 40 to 45 lbs., per 

SO Nin tebe ankcccsecdess ‘waeewites 
Black hoofs, per ton 
Striped hoofs, per ton 
White hoofs, per ton 
Thigh bones, avg. 85 to 90 Ibs., per 

DP GEE cccctansccbanes’ ceanseaecee 
Horns, avg. 7% oz and over, No. 1s...300.00@325.00 
Horns, avg. 74% oz. and over, No. 2s...250.00@275.00 
Horns, avg. 7% oz. and over, No. 3s. ..200.00@225.00 


FANCY MEATS. 


Fresh steer tongues, untrimmed. @28c 
Fresh steer tongues, l. c. trm’d. @38c 
Sweetbreads, beef . @65c 
Sweetbreads, veal @1.00 
Beef kidneys @l5c 
Mutton kidneys @ &c 
Livers, beef @19¢c 
@12c¢c 
@20c 
@10c 


a pound 
a pound 
a pound 
a pair 
a pound 
each 

a pound 
a pound 
a pound 
a pair 


Beef hanging tenders 
TOM B08 0 cescccescces 


BUTCHERS’ FAT. 


rey Seceeccrepscccvevesens 
Breast fat......... ecccecece Cceccccccosccee 
Edible suet 


SPICES. 


Whole. Ground. 
22 


Allspice 
Cinnamon 


Mace 
Nutmeg 
Pepper, 
Pepper, 
Pepper. 
Pepper, 


GREEN CALFSKINS. 


5-9 914-12%4 12%4-14 
Prime No. 1 Veals. .21 2.45 2.85 3.05 3.80 
Prime No. 2 Veats..19 2.25 2.60 2.80 3.55 
Buttermilk No. 1...18 2.10 2.50 2.70 
Buttermilk No. 2...16 1.90 2.25 2.45 eben 
Branded Gruby..... 1.40 1.75 1.95 2.25 
Number 3 At Value 


14-18 18 up 


CURING MATERIALS. me 
bl. 


Bags 
Bbls. per lb. 
5%c 
Te 
8i4ec 
3%c 


In lots of less than 25 bbls.: 
Double refined saltpetre, granulated..... 6c 
Double refined saltpetre, small crystal.... 7%c 
Double refined large crystal saltpetre 8%4c 
Double refined nitrate soda, granulated. 4c 

In 25 barrel lots: 

Double refined saltpetre, granulated 

Double refined saltpetre, small crystal... 
Double refined saltpetre, large crystal.... 
Double refined nitrate soda, granulated... 


DRESSED POULTRY. 
FRESH KILLED. 
Fowls—fresh—dry packed—12 to box—fair 
Western, 60 to 65 Ibs. to dozen, Ib..... 
Western, 48 to 54 Ibs. to dozen, Ib..... 
Western, 43 to 47 Ibs. to dozen, Ib 
Western, 36 to 42 lbs. to dozen, Ib.......21 
Western, 30 to 35 lbs. to dozen, Ib 
Fowls—fresh—dry pkd.—prime to fcy.—12 to 
Western, 60 to 65 Ibs. to dezen, Ib.......29 
Western, 48 to 54 Ibs. to dozen, Ib 


5%c 5%c 
T%c The 
8%c 8c 

38%c 3%c 


phia for the week ending 


September 3, 1927, 


Western, 43 to 47 lbs. to dozen, Ib...... 
Western, 36 to 42 lbs. to dozen, 
Western, 30 to 35 Ibs. to dozen, 


Fowls—frozen—dry packed—prime 
Western, 60 to 65 Ibs., 
Western, 55 to 59 Ibs., Ib 
Western, 43 to 47 Ibs., I 
Western, 30 to 35 Ibs., Ib 

Ducks— 

Long Island, 

Squabs— 
White, 11 to 12 lbs. to dozen, per tb. 
Perdue, Gark, per GOR... vsesteveranecve 


LIVE POULTRY. 


Fowls, colored, per lb., via express 

GOnen, GWAR, Vik GEPTOER. oc cccicceiesinsas 2 
Darkoeyn, Vid SEPP. 0000 vcvecconeacecsad 25 @30 
Pigeons, per pair, via freight or express... @35 
Guineas, per pair, via freight or express.... @80 


BUTTER. 
extras (92 score) @43, 
firsts (90 to 91 score) 41144 @48 
BOCOMAS. 0c scccccccccccsccescocs 38 @39 
lower gradesS..........++.++++++-3644@87T% 


EGGS. 


Extras, regular packed 
MOREE MGIB. oie. n oo cic scence ts ceecesvescncees 


26 @27 


prime 


Creamery, 
Creamery, 
Creamery, 
Creamery, 


Checks 
FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, ae per 
100 Ibs. 


Ammonium sulphate, ou bags, per 100 
Ibs. f.a.s. New Yor 
Blood, dried, 15-16% a unit 
Fish poe. dried 11% ammonia, 10% B 
P. L. £.0.b. fish factory... ..ecccccccsses 4. 75 & 10¢ 


Fish —_ 13@14% ee: 
10% B. P. 
Fish scrap, 


pore 


ecteubene. 6% ammonia, less 
A. P. A., f.0.b. fish factory 
Soda Nitrate, in bags, 100 lbs. 


Tankage, ground 10% 
B. P. L. bulk 
Tankage, unground, 9@10% ammonia...... 4.00 & 10¢ 


Phosphates, 


Bone meal, steamed, = and 50 bags, per 
eee 


Bone meal, 
ton @38.00 


Acid phosphate, bulk, f.o.b. Baltimore, per 
ton, 16% flat 


spot 
ammonia, 


@31.00 


@11.70 
@ 9.00 
@34.50 
@44.50 


Manure salt, 20% bulk, per ton 
Kalnit, 12.4% bulk, per ton 
Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ton 


Beef. 


unground 
unground 


Cracklings, 50% 
Cracklings, 60% 
Meat Scraps, Ground. 


@ 1.17% 


BUTTER AT FOUR MARKETS. 


Wholesale prices for 92 score butter at 
Chicago, New York, Boston and _Philadel- 
Aug. 25, 1927: 


Aug. 19 20 22 23 2 25 
Chicago --42%, 42% 42% 43%4 
New York....42% 48 43 3 431% 
Boston 42% 42% 43 3 43% 
Philadelphia 48144 44 4H 4414 


Wholesale prices of carlots—fresh 
tralized butter—90 score at Chicago. 
39% 39% 39% 40 40 

Receipts of butter by cities (tubs): 


WEEKLY COMPARISONS (MON.-THURS.) 
This Last Last —Since Jan. 1— 
week. year. 1927. 1926. 
39,961 41,215 2,325,160 2,298,996 
61,816 45,958 2,546,323 2,451,556 
17,670 17,144 919,918 887,926 
19,262 11,568 779,514 748,997 


6,570,915 6,387,475 


cen- 


week. 
Chicago ... 7,779 
New York. 
Boston 


8 
<iat 34 OOD 
P hiladelphia 


17,303 
Total -138,723 138,709 115,885 
Cold storage movement (lbs.). 

Same 
week-day 
last year. 
32,933,136 
21,290,346 
12,994,574 

6,347,690 


73,565, 746 


On hand 
Aug. 26. 
30,492,459 
23,437,526 
14,011,922 

6,548,326 


74,490,233 


In Out 
Aug. 25. Aug. 25. 
165,184 
269,653 
58,624 
31,265 


Chicago .... 
New York. 


Boston pies 
Philadelphia 





Total .388,676 524,726 





996 
556 





